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IPNC

INTERNATIONAL PINOT NOIR CELEBRATION

July 24-26, 2009

Planet Earth s
Premier Pinot Noir Event

" The IP NC is an idea l mix o f
head on i sm and educa t i o n .,,"
-Eli n McCoy,

Bloomberg

TWENTy-THI RD ANNUAL
INTERNATIONAL PINOT N OIR CELEBRATION

JULY 24 - JULY 26
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WELCOME!
Thank you for the pleasure of your company at the

GENERAL
INFORMATION
IPN C GIFT SHOP & CONCIERGE
Guest messages, lost and found item s, organic logowea r

TW ENTy-THIRD AN N UAL

such as t-shirts and ballcaps, and Riedel glasswa re ca n be

I NTE RNATI ONAL P INOT N a iR C ElEBRATION

found at the IPNC G ift Shop & Concierge, located in Ri ley
Hall (#2). To reac h th e Gift Shop & Conc ierge, please ca ll

We welcome you to a lu xurious weekend of world-class

50 3/883-2791.

wine, exqu isite cui sine, and international camaraderie,
where w inemakers and wine devotees from around the

HOllrs:

world ga ther to ce lebrate an elusi ve and wonderfu l gift of
nature - Pinot nair.

Friday: 7:30 <l .m . - 8:00 p.m.

Thllrsday: 3:00 p.m. - 6 :00 p.m.
Satllrday: 8:00 a.m. - 7:00 p.m.
Sli nday: 9:00 a.m. - 72 :30 p.m. *
' relocated to Oak Crove from 2:00 p.m. - S:30 p.m.

One of the wor ld 's oldest known grape varieties, Pinot
nair is revered for its unique abi lity to produce w ines that

COMPLIMENTARY SHUTTLE SERVICE

embod y both strength and delicacy. Th ere are on ly a few

A shutt le to and from off-cam pus lodgin g wil l dep art Linfi eld

regions in the wo rld w here it can be grown successfull y,

at posted times througho ut the weekend. The sc hedu le will

and the climates and soils of these regions are as distinctive

be posted on the sidewa lk in front of Dillin Hall (#33), and

as the winemakers th emselves. Pinot nair reflects these

at the conc ierge desk in Riley Hall (#2). YOli w ill also find

differences, as we ll as the common threads of care and
dedication required to transform this capric ious grape into
fine wine.

a copy in your registration packet.

ROOM KEYS FOR CAMPUS LODGING
You w ill be able to pick up yo ur room keys during
registration. At the end of the weekend, plea se return

Pin ot noir ha s enjoyed much success since th e first
Interna lional Pinal Noir Celebration was held in 1987.
The number of Pinot nair growing region s and the
number of excellent Pinot nair producers worldwide

your keys to the drop boxes in Dillin Hall (#33), or to the
Conferences offi ce on the so uth side of Renshaw Hal l (#32).
Do not leave your keys in your room. Linfield wil l charge
you for lost keys.

have grown apace with the increa se in ove ral l quality and

TElEPHONES

publi c appreciation of the wines . Thi s shared affection
has con tinu ed to inspire our annual Celebration, w here

Phone s are loca ted in Riley Hall at the Gift Shop (#2 ) and
the H ea lth & Human Performance building (#48). A ll

winemakers from four continents and both hem ispheres

campus phones req uire a calling card for long- di stance

pour their win es for you to explore and en joy.

calls. Please press "9" to dial out, and be sure to include
the area code for local calls.

Thi s year we come together onc e again in the spirit of
friend ship and the co mmon pursuit of Pinot noir in all its
grand diversity.

BUILDING NUMBERS
Refer to the Linfie ld map in the centerfold of this program.

INTERNET
Internet and W iFi are avai lable on campus. Refer to the handout
in you r regstration packet for instn:Jdions and locations.

EARL Y BIRD SPECIA L! SA VE THE DATE!
The Twenty-Fourth Annual International Pinot Nair Celebration
will be held at Linfie ld College, July 23-25, 2010. We invite
our 2009 attendees to benefit from an exclusive EARLY BIRD
SPECiAl. IPNC tickets are available to you for $875 . Offer ends
August 1, 2009. Register on line or at the IPNC Gift Shopl

RESTROOMS
Located

in Di l lin H all(#33), Riley Hall (#2), Walker

Hall(#3), and Melrose Hall (#1).

SMOKING
Linfie ld is a smoke-free campus. Thank yo u fo r not
smoking.

PETS
Guide dogs only. Pets are not permited.
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FEATURED
SPEAKERS

FEATURED
SPEAKERS
JANCIS ROBINSON
2009 MASTER OF CEREMONIES

LAURENT MONTALIEU

Prolific author, Master of Wine, broadcaster, and world
renowned wine educator, lancis Robinson is your Master
of Ceremon ies. With an almost endles s li st of book titles
and interna ti onal accolades to her name, Jancis is among
the most accomplished wine professionals in existence.
Since 2000, she has ded icated much of her time to her
purple pages at www.jancisrobinson.com. a resource "fo r
people who love good wine. "

Entrepreneur and winemaker laurent Montalieu grew
up in Bordeaux and took his very first steps in hi s great
grandfather's vineya rd in Medoc. From a young age, he
immersed himself in studies of vineyard management and
winem aking, working in wineries in France and Ca lifornia
before moving to Oregon. Laurent joined Willa Kenzie Estate
in 1995 as a partner and winemaker. In 2003 , he launched
Solena Cellars with his wife Danielle Andrus M o nta li eu. In
addition, LalJrent also serves as the winemaker, co-folJnder,
and managing member of the NW Win e Company and

TERRY CASTEEL

Grand Cru Estates.

Winemaker, co-owner, and co-founder of Bethel Heights
Vineyard, Terry Casteel has al ways sought to capture in
wine the synergy between Pinot noi r and the Bethel Heights
estate vineyard. Terry explains, " I look for a tran spa rency
in olJr winemaking that allows the cha racter of the site to
show throu gh." With a master's degree in divinity and a
doctorate in educational psychology, Terry began making
wine in his Se attle basement in the 1970s. In 2005, 21
years after Bethel Heights' first vintage, Terry was happily
joined by hi s son Ben and today th ey work togelher as co
winemakers.

LYNN PENNER-ASH
lynn Penner-Ash bega n crafting award-winning Pinot noir
in Oregon in 1988 before starting her premier winery,
Penner-Ash Wine Cellars, in 1998 with her husband Ron .
Her interest in winemaking grew out of an early passion
for the sciences. Lynn stud ied botany at the University
of California, Da vis whe re she changed her degree from
vitiClJl ture to oenology. Since her years as President and
Chief Operating Officer at Rex Hill Vineyard s and Wine ry
from 1993 to 2002, Lynn has continlJed to craft award
winning wines, paving a way for a new generation of
winemakers in Oregon.

STEVE DOERNER
In 2008, Steve Doerner ce lebrated his 30th year as a
winemaker. After yea rs making wine in Californi<l, Steve
moved no rth to Oregon to join Paul Gerrie, founder and
owner of Cristom Vineyards. With a degree in biochemistry
from the University of California, Davis, Steve applies
his experience an d knowledge to his phi losophy of
winemaking. He favors meticlJlous vi neya rd management
alld a minimalist approach in the cel lar, explaining " the
winemaker's job is to optimize what nature - the vi neyard
- provides."

FRAN(:OIS MILLET
After comprehen sive sludies al the distinguished University
of Bourgogne, Dijon, Fran~ois Millet spent three yea rs as a
consulting oenologist for various domaines before joining
the team at Domaine Comte Georges de Vogiie in 1986.
While many estates in Burgundy follow their roots back
ove r 100 years, the Domaine COlllte Georges de Vogue call
trace its history back over 550 years to 1450. Admired for
his thou ghtful and perceptive nature, Franc;ois approaches
each vintage with an open mind and an unwavering
commitment to vinify according to the year and to the
particlJlar vineyard.
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DAVID SCHILDKNECHT
David Schildknecht trained in philosophy and worked
as a restaurateur before spending a quarter century in the
wine trade, whi le also writing on the side. Since 2007, he
has reported full time for Robert Parker 's Wine Advocate,
covering AlJstria , Germany, and much of France. A
columnist fo r The World of Fine Wine (UX) and Vinaria
(Austria) as well as a regul ar contributo r to Wine & Spirits
(U.S.), Schi ldknecht is a contriblJtor to the third edition of
The Oxford Companion to Wine and a co-alJthor of the
seventh edition of Robert Parker's Wine BlJyer's Guide. His
life in wine occasiona ll y permits him to pursue his passion
for music, history, and his infinitel y to lerant wife of three
decades.

KEN WRIGHT
Acclaimed Oregon winemaker Ken Wright founded his
namesake winery, Ken Wright Cellars, in 1994 after having
started Panther Creek Cellars eight years prior. Ken has
played a pivotal role in establi shing the six new viticultural
areas in the Willamette Valley over the last fifteen years.
He has been a leader in bringing together O regon growers
and winemakers to form symbiotic relationships.
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SCHEDULE 

SCHEDULE 

GROUP

A

GROUP

B

For event descript ions, see pages 8 - 10

For event descripti ons, see pages 8 - '10

THURSDAY, JULY 23

THURSDAY, JULY 23

REGISTRATION
3:00 - 6:00 p.m.
New Location! On the north side of Riley Hall (#2)

REG ISTRATION
3:00 - 6:00 p.m.
New Location! On the north side of Riley Hall (#2)

FRIDAY, JULY 24

FRIDAY, JULY 24

REG ISTRATION
7:30 - 8:30 a.m.
New Location! On the north side of Riley Hall (#2)

REGISTRATION
7:30 - 8:30 a.m.
New Location! On the north side of Riley Hall (#2)

BREAKFAST ON THE PATIO
7:30 - 9:00 a.m .
On the patio of Riley Hall (#2)

BREAKFAST ON THE PATIO
7:30 - 9:00 a.m.
On the patio of Riley Hall (#2)

OPENING CEREMONIES
8 :30 - 9 :00 a.m.
New Location! The Riley Hall Lawn (#2)

OPENING CEREMONIES
8:30 - 9:00 a.m .
New Location! The Riley Hall Lawn (#2)

VINEYARD TOUR & WINERY LUNCH 9:00 a.m. - 3:00 p.m.
Board the buses at the Memorial Fountain Lawn (#34)
promptly at 9:00 a.m.

MORNING SEMINAR 9:30 - 11 :00 a.m .
Down to Earth: Digging Deeper into Oregon 's Soils
Dillin Hall (#33)

AFTERNOON ACTIVITIES 3:30 - 5:30 p.m.
For locations, please re fer to indi vidua l activities in the
Event Descriptions (p. 8 - 10)

ALFRESCO LUNCH 11 :30 a.m. - 1:30 p.m.
In the Oak Grove (#63)

ALFRESCO TASTING 6:00 - 8:00 p.m.
On the pa ti o of Murdock Hall (#6)

AFTERNOON SEMINAR 2:00 - 3:00 p.m.
Tour de Chambolle-Musigny
Dillin Hall (#33)

THE GRAND DINNER 8:00 - 11:00 p.m.
On the Intramural Field (#64 )

AFTERNOON ACTIVITIES 3:30 - 5:30 p.m.
For locations, plea se refer to individual acti vities in the
Event Descriptions (p . 8 - 10)

SATURDAY, JULY 25

ALFRESCO TASTING 6:00 - 8:00 p.m.
On the pati o of Murdock Hall (#6)

BREAKFAST ON THEPATIO 7:30 - 9:00 a.m.
On the patio of Riley Hall (#2)
MORNING SEMINAR 9:30 - 11 :00 a.m.
Down to Eatth: Digging Deeper into Oregon's Soils
D illin Hall (#33 )

THE GRAND DINNER 8:00 - 11 :00 p.m.
On the Intramural Field (#64 )

SATURDAY, JULY 25

ALFRESCO LUNCH. 11 :30 a.m. - 1:30 p.m.
On the Intramural Field (#64)

BREAKFAST ON THE PATIO 7:30 - 9:00 a.m.
On the patio of Ri ley Hall (#2)

AFTERNOON SEMINAR 2:00 - 3:00 p.m .
Tour de ChamboJle-Musigny
Dillin Hall (#33)
.

VINEYARD TOUR & WINERY LU NCH 9:00 a.m. - 3:00 p.m.
Board the buses at the Memorial Fountain Lawn (#34 )
promptly at 9 :00 a.m.

AFTERNOON ACTIVITIES 3:30 - 5:00 p.m.
.
For locations, please refer to individual activities in the
Event Description s (p. 8 - 10)

AFTERNOON ACTIVITIES 3:30 - 5:00 p.m.
For locations, please refer to individua l activities in the
Event Descriptions (p. 8 - 10)

ALFRESCO TASTING 5:30 - 7:30 p.m.
On the patio of Mu rdock Hall (#6)

ALFRESCO TASTING 5:30 - 7:30 p.m.
On the patio of Murdock Hall (#6)

NORTHWEST SALMON BAKE
In the Oak Grove (#63 )

NORTHWEST SALMON BAKE
In the Oak Grove (#63)

7:30 -11:30 p.m.

7:30 - 11 :30 p.m.

SUNDAY, JULY 26

SUNDAY, JUL Y 26

SPARKLING BRUNCH FINALE 10:00 a.m. - noon
N ew Location! On the Intramural Field (#64)

SPARKLING BRUNCH FINALE 10:00 a.m. - noon
N ew Location! On the Intramura l Field (#64 )

SHUTTLE SERVICE: Shuttles to off-campus lodging
will depart from the east corner of Riley Hall (#2) at
posted times throu~hout the day. For 24-hour taxi service
ca ll Shamrock TaXI at 503/472-5333 and Rick Shaw Taxi
at 503/883-3668.

SHUTTLE SERVICE:

Shuttles to off-campus lodging
will depart from the east corner of Riley Hall (#2) at
posted times throu~hout the day. For 24-hour taxi service
call Shamrock TaXI at 503/472-5333 and Rick Shaw Taxi
at 503/883-3668.
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EVENT
DESCRIPTIONS

EVENT
DESCRIPTIONS
VINEYARD lOUR & WINERY LUNCH

REGISlRAliON
New Location! The north side of Riley Hall (#2)
Early registration is strongly encouraged as IPNC begins
early in the morning on Friday with Opening Ceremonies
at 8:30 a.m. and buses departing promptly at 9:00 a.m. for
the Vineyard Tour & Winery Lunch.

OPENING CEREMONIES
New Location! The Riley Hall Lawn
IPNC Master of Ceremonies Jancis Robinson welcomes
you to the Celebration, and the Featured Winemakers are
introduced.

SEMINARS
MORNING SEMINAR
Dillin Hall (#33)
Down to Earth: Digging Deeper into Oregon's Soils
Master of Ceremonies Jancis Robinson engages you in a
discu ss ion and tasting of ten Pinot noir w ines made by fi ve
of Oregon's finest winemakers as a part of an experiment
intended to further explore the question of how so il, geology,
and the winemakers' approach impact the expression of
their Pinot noir. Each winemaker made a wine from five
speci ally chose n vineyards in the Willamette Valley . Join
our panelists for a comparative blind tasting of Pinot noir
from two of these vineyards and draw your own conclusions
about the influence of the land versus the hand.
The panel will include Guest Speakers:
Terry Casteel, Bethel Heights Vineyard
Steve Doerner, Cristom Vin eya rds
Laurent Montalieu, Solena Cellars
Lynn Penner-Ash, Pen ner-Ash Wine Cellars
Ken Wright, Ken Wright Cellars
AFTERNOON SEMINAR
Dillin Hall (#33)
Tour de Chambolle-Musigny: The Wines and Terro irs of
Domaine Comte Georges de Vogue
After lunch, esteemed journalist David Schildknecht
introduces you to Franl;ois Millet, winemaker of Burgundy's
noble and historic Domaine Comte Georges de Vogue.
Enjoy the rare opportunity to take a vi rtual tour of the village
of Chambolle-Musigny, learning about the soils, geo logy,
and terroir from a man who walks the vineyards regularly.
Explore a guided tasting of 2006 vintage red Burgundy from
some of the world 's most renowned vineyards, including
a side-by-side comparison of famed Grand Crus Bonnes
Mares and Mlisigny Vieilles Vignes.

ALFRESCO LUNCH
La Vie en Rose
Chilled rose of Pi not noir and an exquisite meal of
homegrown ingredients provide the perfect diversion for
a lovely summer day. Rela x and enjoy a parade of Pi not
as you feast on the culinary talents of guest chefs Brian
Scheehser (Trellis), Ethan Stowell (Union, Tavolata, How
To Cook A Wolf, Anchovies & Olives), Autumn Martin (Hot
Cakes), Jeff McCarthy (Ten 01), John Ta boada (Navarre),
and Cathy Whims (Nostrana ).
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A perennial favorite of IPNC guests, the Vineyard Tour
& Winery Lunch offers a one-of-a-kind experience at
each unique destination. Travel through the vine-covered
cou ntryside to a nearby Willamette Valley winery and
enjoy a guided walk through the vineyard , learning about
the soils and geolog ic history of the area, as well as the
distinct characteristics of the host vineyard.
Afterward, participate in Confessions of a Winemaker, a
session of intimate interviews with Featured Winemakers,
followed by hand-selected wines paired with a multi-course
meal created by one of our talented guest chefs. Thi s year' s
chef lineup includes Paul Bachand (Farm to Fork), Jason
Barwikowski (Clyde Common), Adam Bernstein (Adam's
Sustainable Table), Peter Birk (Ray's Boathouse), Dustin
Clark (Wildwood), Matt Dillon (The Corson Building), Scott
Dolich (Park Kitchen), John Eisenhart (Pazzo Ristorante),
John Gorham (Toro Bravo), Craig Hetherington (TASTE
Restaurant) , Carmen Peirano and Eric Ferguson (Nick 's
Italian Cafe), Monique Si u and Elias Cairo (Castagna), and
Leather Storrs (Noble Ro t).

AFTERNOON ACTIVITIES
In the afternoons during the Celebration, enjoy a variety of
informal activities including:
FRIDAY AFTERNOON ACTIVITIES:
PETANQUE IN THE PA RK, Riley Hall La wn (#2)
Round 1: Cheer on Featured Winemakers in this French pastime
as they co mpete for the prestigious title of IPN C Petanque
Champions.
MEET THE FARMER: A GRAND DINNER PREVIEW
Riley Hall Lawn (112)
Con nect with local farmer s who grow the foods you will enj oy at
The Grand Dinner.
ALL I,'J THE FAMILY, Riley Hall Lawn (112)
Explore w ines made with grapes in the Pinot family such as Pinot
blanc, Pinot gri s, Pinot meunier, and Austri a's secret weapon, St.
Lau rent.
JANClS: A LIFE IN WINE
The tCE Auditorium in Melrose Hall (11 1)
Learn how Janci s Robinson 's wine ca reer began. Hear stories about
the win es, peopl e, and pl aces she has encountered along the way .

SATURDAY AFTERNOON ACTIVITIES:
PETANQUE IN THE PARK , Riley Hall Lawn (112)
Round 2: W inners from Round 1 battle it out for the Cha mpion ship
title.
NEW ZEALA,'JD WHITE WINES & WORLD CHEESE
Riley Hall Lawn (112)
Taste a selection of intern ational c heese from Portl and favorite
Steve's Ch eese, alongsid e w hite wines from The Land of the Long
While Cloud.
AUTH OR BOOK SIGNING, Riley Hall Lawn (#2)
Authors of recent food and wine releases are present 10 discuss th eir
works w ith you. Pick up your own cop\, and have it signed on the
spot.
TASTE O F PLACE, Riley Hall Lawn (#2)
Join arti st Laura Parker an d Portl and's Robert Reynolds (Robert
Reynolds Chefs Studio) in a sensory presentation of so ils from local
fa rms and then taste food s grown in these so il s.
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EVENT
DESCRIPTIONS
BREAKfAST ON THE PATIO
On the patio of Riley Hall (#2)
Begin each day with an array of locally baked bread and
pastries, Oregon 's legendary berries, cured meats, and
additional savory items.

PASSPORT
TO PINOT
SUNDAY, JULY 26

2:00 - 5:30 p.m.

In the Oak Grove (#63)

WELCOME TO THE TWENTY- THRID ANNUAL
INTERNATIONAL PINOT NOIR CELEBRATION!

ALfRESCO TASTINGS
On the patio of Murdock Hall (#6)
On Friday and Saturday afternoons, the IPNC hosts grand
outdoor tastings where you have the exciting chance
to taste, discuss, and enjoy Featured Pinol noir with the
winemakers who made them.

THE GRAND DINNER
Intramural Field (#64)
See for yourself what has foodies and critics alike raving
about the Northwest's farm-to-table cuisine. Join chefs
Vitaly Paley (Paley's Place), Stephanie Pearl Kimmel and
Rocky Maselli (March€), Adam Stevenson (Earth & Ocean),
and John Sundstrom (Lark) as they each combine forces
with a local farmer to create a series of inspired courses
for you to savor with an outstanding collection of wines
poured by IPNC Maitres d'H6tel.

NORTHWEST SALMON BAKE
In the Oak Grove (#63)
A long-standing tradition of the IPNC, the Salmon Bake
dramatically showcases wild salmon roasted on alder
stakes over a huge custom-built fire pit. Bask in the warm
glow of a lantern-lit Oak Grove where cellared Pinot noir
and wines from around the world will accompany an
extravagant outdoor buffet designed by local chefs Mark
Hosack (Gracie's), Ben Dyer, David Kreifels, and Jason
Owens (Simpatica), and Jason Stoller Smith (The Dundee
Bistro). Sample an extraordinary assortment of hand-crafted
desserts prepared by chef-instructors Charles Drabkin
and Traci Edlin with their talented students (Edmonds
Community College). After dinner, enjoy music and
dancing under the stars.

A POCKET VERSION OF THE THREE-DAY IPNC WEEKEND
Master of Ceremonies lancis Robinson welcomes you
to a sensational tasting of international Pinot noir from
over 60 of our Featured Wineries. To maximize guest
interaction with winemakers, the event is split into two
sessions. Approximately 30 Featured Winemakers po.ur
for each session with a break in the middle for winemaker
introductions. Take advantage of this unique opportunity to
meet some of the world's finest Pi not noir winemakers at
Oregon's largest outdoor Pinottasting.Top-notch Northwest
chefs prepare divine dishes to accompany an unparalleled
array of international Pinot noir.
Chefs include: Elizabeth Beekley (Two Tarts Bakery), Chad
Brown (Bar Avignon), Fred Carlo (Salumeria di Ca rio) ,
Fernando Divina (Terrace Kitchen), Ken Forkish (Ken's
Artisan Bakery), Laurie Furch (Red Fox Bakery), Tommy
Habetz (Bunk), Pierre Kolisch Uuniper Grove Farm),
Justin Kruger (La Rambla)' Jenn Louis (Lincoln), and Adam
Sappington (The Country Cat).
AUTHOR BOOK-SIGNING
lohn Winthrop Haeger, author of North American Pinot
Noir, and lancis Robinson will.be on hand to sign personal
copies of their books!
TASTE OF PLACE
Join artist Laura Parker and Portland's Robert Reynolds (Robert
Reynolds Chefs Studio) in a sensory presentation of soils from
local farms and then taste foods grown in these soils.

Introducing... THE VAULT:
an anthology of IPNC Library wines
from past Celebrations.

SPARKLING BRUNCH fiNALE
Intramural Field (#64)
Raise your glass in a festive toast as you bid farewell to
the 2009 Celebration at our sumptuous brunch paired with
fine sparkling wines. Guest chefs Kevin Atchley (Pine State
Biscuits) , Leif Benson (Timberline Lodge), Mieko Nordin
and Ko Kagawa (Kame), Ethan Powell and Tobias Hogan
(EaT; An Oyster Bar), and Angie Roberts (BOKA Kitchen &
Bar) will prepare a final meal to send you off in style.

"Passport is full of all the things I want out of
a tasting: wines from some of the best Pinot
producers in the world, complimented by foods
from some of the region's finest restaurants, all
in one afternoon. " - Anna Matzinger, Winemaker,
Archery Summit

Sparkling wines to be served with brunch include:
Champagne Inflorescence, " Val Vilaine"
Rene Mure, NV Cremant d' Alsace
.'
Schloss-Goblesburg, NV Brut Reserve
Soter Vineyards, 2003 Brut Rose
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AUSTRIA

FEATURED
WINERIES
AUSTRALIA
KOOYONG VINEYARD & WINERY
110 Hunts Road, Tuerong, Victoria 3915
Tel: 61/3 5989 7355, Fax: 61/3 5989 7677
Website: www.kooyong.com
Email: wines@kooyong.com

Imported by Vine Street Imports
Represented by Sandro Mosele
Featured wine: 2007 Ferrous Single Vineyard
Th e Kooyong vineyard and winery are located at Tuerong
on the northern end of the Mornington Peninsula, 80
kilometers south of Melbourne, Victoria in Australia.
Kooyong was established in 1995, on a gently undulating
93 hectare property neighboring Devilbend Reserve, home
to many native water birds. The Kooyong name means
" where the wild fowl gather." Kooyong has 30 hectares
of vines planted to Pi not noir, Chardonnay, and Pinot gris.
Winemaker Sandro Mosele came to Kooyon g with a degree
in biological sciences (with honors in gene tics), and he
went on to earn a degree in oenology studies at Charles
Sturt University during his initial years with Kooyong .
Sandro's phi losophy on winemaking and viticulture is that
the wine should reflect the region, the variety, and the site
where it is grown. The viticu lture should stress purity and
ripeness of the fruit, while the winemaking process should
focus on preserving those characteristics.
NOTES : _ _ _ __ _ __ __ __ _ __ _

WEINGUT GERNOT & HElKE HEINRICH
Baumga rten 60, 7122 Gols
Tel : 43/2 173 3176, Fax: 43/2 173 3 1764
Web site : www.heinr ich.a t
Email : office@heinrich.at
Imported by Vin Divino
Represented by Gernot & Heike Hei nrich
Featured wine: 2006 Weingut Gernot & Heike Heinrich
The winery of Gerno! and H eike Heinrich was founded in
1990. On ly a small part of the vineyard land from Gernot's
parents could be taken over at that time. Therefore, their
main goa l from the beginn ing was to acquire top vineya rd
sites such as Gabarinza and Salzberg. Both of these "c rus"
are primarily planted w ith the indigenous grape varieties
Zwei gelt, Blaufrankisch, and St. laurent, but there is also a
small planting of Merlot. Since grand wines are inseparably
connected with unique terroir, Gernot and Heike bough t
new vineyards on the West side of the Neusiedler See
(lake Neusiedl) in the leithagebirge. It is there that Pinot
noir finds perfect growing conditions: south-east facing
sites, limestone, slate, cool breezes, and protection from
surrounding forests. An additional and very important step
was the change to biodynamic viticulture in 2006 for the
entire property of 50 hectares.
NOTES : _ __ _ _ _ _ _ _ _ _ __ _ __

SCHLOSS GOBElSBURG
Sch losstrasse 16, 3550 Gobelsburg
Tel: 43/273 42442, Fax: 43/2 734 2422 20
Website: www.gobelsburg.com
Email : schloss@gobelsburg.at
Imported by Michael Skurnik Wines
Represented by Michael Moosbrugger
Featured wine: 2006 Alte Haide
Schloss Gobelsburg is the oldest winery in the Danube area
of Kampta l with a documented viticultural history dating
back to the 12th century, when Cistercian monks from
Burgundy started to work their first vineyards in the area.
Gobelsburg has been run by Michael Moosbrugger (Falstaff
Winemaker of the Year 2006, Golden glass Sweden 2007)
since 1996. Gruner Velt liner and Riesling are the winery's
mos t important varieties. Aside from th e classic fruity and
spicy wines, the w inemaker's primary focus is on the
different types of soil, as reflected in single-varietal wines
wh ich are produced. In a new development, attention has
turned to production methods from the winery's rich history.
This is the idea behind the Gruner Ve ltli ner tradition, wh ich
pays homage to the traditions of the 19th century.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
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CANADA

FRANCE - BURGUNDY

LE CLOS JORDANNE

MAISON AMBROISE

2540 South Service Road , Jordan Station, Ontario LOR1 SO
Tel : 905/562-9404, Fax: 905/562-9407
Website: www.leclosjordanne.com
Email: info@leclosjordanne.com
Represented by Thomas Bachelder
Featured wine : 2007 Vil lage Reserve

Rue de l' Eglise, 21700 Premeaux-Prissey
Tel: 33/ 3 806230 19, Fax: 33/ 3 80623869
Website: www.ambroise.com
Imported by Robert Kacher Selections
Represented by Bertrand Ambroise and Jean Curtois
Featured wine: 2007 Aries

Le Clos jordanne, a unique Burgundy-Canada partnership,
combines the best of New and Old World winemaking
wit h the goal of creating wines destined to become the
" Grand Crus" of Niagara. A joint venture between Boisset
from Burgundy, and Vincor International of Canada, Le
Clos jordanne is a 56 hectare (138 acre) certified organic
estate winery located on the limestone-rich jordan Bench.
Taking Burgundy's tradition as inspiration, the goal is to
make concentrated, elegant, perfumed world-class wines
that .speak of their sense of place. Winemaker and Vineyard
Manager, Th omas Bachel der, born and raised in Quebec,
has been with the project since the first vintage in 2003 , after
previous stints in O regon and Burgundy. Sebastien jacquey,
Le Clos jordanne's assistant winemaker and assistant
viticu ltura list, hails from the Nevers region of Burgundy via
Dijon , the Loire Va lley, Corsica and Bordeaux .

The Ambroise fam il y settled in Premeaux-Prissey, nea r
Nuits-Saints-Georges, 300 years ago. Bertrand Ambro ise
studied viticu lture and winemaking and then trave led to
Champagne and Cognac to learn the approaches of other
regions. In 1987, he created the house of Ambroise, a
negociant that also draws on the family's 40 acres, which
includes two Premier Crus in Nuits-Saints-Georges.
They now produce 11 ,000 cases a year with bottlings of
Chardonnay and Pinot noir. Bertrand views w inemaking as
a dialogue between traditionalists and modernists.

NOTE S: _ _ _ __ _ _ _ _ _ __ _ __

7, rue de la Bou lotte, 211 60 Marsannay-la-C6te

FRANCE - ALSACE

Tel: 33/380523424, Fax: 33/380587434
Email: domaine-audoin@wanadoo.fr
Imported by Martine's Wines
Represented by Charles and Cyril Audoin
Featured wine : 2006 Marsannay les Favieres

RENE MURE, CLOS ST. LANDELIN
Route du Vin, RN 83, 68250 Rouffach
Tel: 33/ 3 89 78 5800, Fax: 33/ 3 89 78 5801
Website : www.mure.com
Email: rene@mure .com
Imported by Robert Kacher Selections
Represented by Thomas Mure
Featured w ine: 2006 Clos St. Landelin
The Clos Saint Landel in is located in Rouffach in the south
of Alsace. The Mure fam il y has been the grower since
1650 and is the owner of this south-exposed, 15-hectare
vineyard . The clay and limestone terroir produces long
aging white wines and Pinot noir. The vines grow on
terraces surrounded by drystone wa lls and are cultivated
by organi c farming. Rene Mure also produces a delightful
Cremant that will be served at this year's Sparkling Brunch.

NOTES: _____-'-_______________________

DOMAINE CHARLES AUDOIN

Domaine Charles Audoin is located in the Marsannay
appellation just south of Dijon, which is known as the
" Gateway to Burgundy." The Domaine began in 1972 with
just three hectares of vi nes. Along with his wife, oenologist
Marie- Fra n~oise Audoin, Charles Audoin has since built
up their Domaine to 14 hectares. Their son Cyril has been
on board sin ce 2000, and together they are continuing the
Burgundian trad ition of respecting the terroir. Their vines
on average are 45 years o ld. In the winery, they bottle
without fining or filtering and produce aboLlt 4,000 cases
annua ll y.
NOTES : _______________________________

NOTES : _ _ _ _ _ _ ____________________
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DOMAINE FOUGERAY de BEAUClAIR

DOMAINE PHILIPPE et VINCENT lECHENEAUT

44, rue de Mazy, 21160 Marsannay-Ia-Cote

14, rue de Sevillets, 217000 Nuits-Saints-Ceorges

Tel: 33/3 80 52 21 12, Fax: 33/3 80 58 73 83

Tel: 33/3 80 612831, Fax: 33/3 80 610596

Website: www.fougeraydebeauclair.fr

Imported by Robert Kacher Selections

Email: fougeraydebeauclair@wanadoo.fr

R(~presented by Vincent and Corinne Lecheneaut

Imported by Triage Wines in Oregon and Washington

Featured wine: 2007 Nuits-Saint-Ceorges 1er Cru Les Pruliers

(Le Serbet, Becky Wasserman Selections)
Represented by Patrice & Romain Ollivier
Featured wine: 2007 Bonnes Mares Grand Cru

Fernand Lecheneaut created this 22-acre estate in the early
1960s while he worked for a negociant in Beaune. He
took advantage of opportunities to buy parcels of various

It was in the late 19705 that Domaine Fougeray de
Beauclair came to life by the acquisition of renowned
appellations in the Cote de Nuits and the COte de Beaune,
such as Bonnes ,f\1ares Grand Cru. Domaine Fougeray
de Beauclair's philosophy is based on "top quality." By
employing such methods as limited output, strict sorting
of the grapes, vinification under heat control, and maturing
in new or recent barrels, they have made it possible for
the different appellations to hold the top ranks among the
most famous Burgundian domaines. These methods have
enablr~d Domaine Fougeray de Beauclair's wines to be
offered in the finest restaurants, cellars, and specialty shops
throughout the world.

vineyards when they arose and finally quit the negociant
when he had acquired enough. His sons Philippe and
Vincent took over in 1985. All of their vines are in the Cote
de Nuits, spread throughout Nuits-Saints-Georges, MoreySaint-Denis,

Vosne-Romanee

and Chambolle-,1v1usigny,

with a small parcel of the Crand Cru Clos de la Roche.
Pinot noir represents 90 percent of the plantings, with the
rest evenly divided between Chardonnay and
Their 6,000 cases each year come in 13 different bottlings.
NOTES:

NOTES: _ _...._ _ _ _ _ _ _ _ _ _ _ _ __

DOMAINE SYLVAIN PATAlllE
14, rue Nueve, 21160 Marsannay-Ia-Cote
1el: 33/38051 1735, Fax: 33/3 80 52 4949

DOMAINE FOURRIER

Email: domaine.sylvain.pataille@wanadoo.fr

11, route de Dijon, 21220 Gevrey-Chambertin

Brokered by Le Serbet Becky'vVasserman Seleciions

Tel: 33/3 80 3419 59, Fax: 33/3 80 3433 95

Represented by Sylvain Pataille

Email: domainefourrier@wanadoo.fr

Featured wine: 2007 Marsannay L' Ancestrale

Imported by Neal Rosenthal
Pataille established

himself as

a consulting

Represented by Jean-Marie and Vicki Fourrier

Sylvain

Featured wine: 2007 Cevrey 1er Cru, Clos SI. Jacques

oenologist in Burgundy while working to develop his own
domaine. He bE'gan with one hectare of vines and today he

Domaine Fourrier, previously known as Pernot-Fourrier,
has a long history in Cevrey Chambertin extending over
four generations. With nine hectares of vineyards in the
communes of Gevrey Chambertin, Morey-Saint-Denis
and Chambofle-.''v1usigny, Domaine Fourrier is one of the
The holdings
most well-endowed estates in the
range from village to Grand Cru level and the impeccably
tended vineyards are composed of vines of an average age
between 50 and 70 years old. Taking the reins in 1994, Jean
Marie Fourrier burst on the Burgundian scene by wisely
combining the traditions of his father, his experience gained
while working with Henri Jayer and Domaine Drouhin
Oregon, and his own clear sense of style. Ever since his
ascension, the wines of Domaine Fourrier have garnered
critical acclaim.

has I () hectares exclusively from the terroirs of Marsannayla-Cote. In addition to his Marsannay Rouge, Blanc, and
Rose, Sylvain makes Aligote and Passetoutgrain.

natural. He keeps it simple with natural yeasts, no enzymes
and high fermentation temperatures of about 32 degrees
Celsius, Prior to going into barrel, the wines are vinified in
a mixture of stainless steel and fiberglass tanks. Sylvain's
patient, passionate, and precise approach have earned
him the respect of his contemporaries. He strives to have
character and good fruit expression in his wines.
NOTES: .. _ _ _ _ _ _ _ _ _ _ _ _ _~.

NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _...._ __
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His

winemaking philosophy can be Slimmed up in one word:
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EARL DOMAINE PAVElOT

DOMAINE MARC ROY

Rue du Pau lant, 2 1420 Pernand - Vergelesses
Te l : 33/3 80 26 13 65, Fax: 33/3 8026 1036
Email: earl.pavelot@cerb.cernet.fr
Imported by Joli Yin
Represented by Lise Pavelot & Cary Roshke
Featured wine: 2006 1er Cru Les Vergelesses

8, avenue de la Gare, 21220 Gevrey-Chambertin
Tel : 33/3 80 51 81 13, Fax: 33/3 80 3416 74
Website : www.doma inemarcroy.vin imarket.com
Email: domainemarcroy@orange.fr
Imported by Triage W ines in Oregon and Wash ington
Represented by Alexandrine and Reg ine Roy
Featured w ine: 2006 Clos Saint Lande li n

A family Domaine: There is record of a Pavelot vigneron in
Pernand-Vergelesses as far back as the 17th century. From
generation to generation, the wine estate has developed
and evo lved. Today, Luc Pavelot and his sister Lise have
taken over for their father Regis - preceded by his father
Maurice - and they highlight the vine grower heritage of
the Pavelot fam i ly. At the present time, their 8.60 hectares
of vineyards produce red and white wines, spanning
four levels of appellations: regional, village, 1er Cru, and
Grand Cru. The vineyards are situated in the communes
of Pernand-Vergelesses and Aloxe-Corton. The grapes
are handpicked and are sti ll brought back to th e winery
in special antique baskets. Since 2006, EARL Domain e
Pavelot ha s been undergoing the certification process for
."Agriculture Biologique" (organic).
I\JOTEs: _ _ _ __ _ _ _ _ _ _ _ __ _ __

Domaine Marc Roy has been in the family for four
generations. The estate inc ludes nine acres of Pinot noir
and one acre of Chardonnay, producing about 1,800 cases
annua ll y. Owner and winemaker, Marc Roy, inherited his
love for vineyard management and winemaking from both
his father and grandfather. Marc's wife, Regine, manages
the sa les and reception of guests at the w inery. Their
daughter, Alexandrine, took over the job of winemaker
and manages the vineyard with her father. She created a
new cuvee, bearing her name, from a selection of specia l
grapes, so that she may carryon the family tradition. The
aim is to produce the best wine by giving strong attention
to the soils, bringing about low yields of top qua lity.
Traditional winemaking processes yield wines that reflect
Gevrey-Chambertin 's spec ific and unique terroir.
NOTEs: _______________________________

DOMAINE MICHElE et PATRICE RION
1, Rue de la Ma lacliere, 21700 Premeaux Prissey
Tel: 33/3 80 62 32 63, Fax: 33/3 80 62 49 63
Website: www.patricerion.com
Emai l: contact@patricerion.com
Represented by Max ime Rion
Featured wine: 2006 Nuis St.-Georges 1er Cru, Clos Sa int Marc
This Burgundian estate was created in 1990 by Michele
and Patrice Rion , beginning with only one hectare of vines.
Today, the Rions have 5.5 hectares from five different
appellations. Up until September 2000, Patrice was the
winemaker at Domaine Dan iel Rion & Fil s. At the same
time, Patrice was hoping to vinify a series of wines from
we ll known appellations under the Domaine Michele et
Patrice Rion label. Patrice's son Maxime joined him at the
domaine in 2005 aher earn ing his oenology degree from
the Univeristy of Bourgogne, Dijon. Clos St. Marc, Rion's
featured wine for the 2009 IP NC, was the last vineya rd
acquired by Patrice and 2006 was the first vintage to bear
its name. Doma ine Michele et Patrice Rion is happy to
share this wine as its Featured Wine for this year's IPNC.
NOTEs: _______________________________

DOMAINE ANNE et HERVE SIGAUT
12, rue des Champy, 21220 Ch ambolle-Musigny
Te l : 33/3 80 62 80 28, Fax: 33/3 80 62 84 40
Imported by Scott Paul Selections in Oregon
(Mike Stephens, Yin Divins)
Represented by Herve & Anne sigaut
Featured wine : 2006 Clos St. Landelin
The sigauts are unassuming but impassioned vignerons.
Anne has a strong committment to her work and has a
huge passion for their seven hectares of vineyards. Herve
is refres hingly logical in his approach to vineyard work: he
pays attention to the lunar calendar for the key intervent ions
whi le horses are used to plou gh in certain vineyards. The
winery was revamped in 20 04 w ith a sorting tab le and
stainless steel tanks that are sunk in the floor of the w inery
to evacuate carbon dioxide during fermentation. Herve
touches the wines as little as possible in the cellar and racks
on ly once. New wood does not exceed 40 percent of the
total and the oldest barrels are five years o ld from severa l
coopers. The sigaut wines are thoroughbred examp les of
the magnificent terroirs of Chambolle and Morey.
NOTES : ___
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_ __ _ __
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FRANCE - CHAMPAGNE

NEW ZEALAND

CHAMPAGNE INFLORESCENCE
& CHAMPAGNE ROSES de JEANNE

MT. DIFFICULTY

·'3 , rue du Vivier, ' 0·' ·' 0 Ce ll es-sur-O urce

Viticultural Area: Central Otago

Tel: 33/3 25 296978, Fax: 33/ 325296978

Tel: 64/3 445 34 45, Fa x: 64/3 445 3446

Website: www.ch ampagne-rosesdejea nne.com

Website: www.mtdifficu lty.co. nz

Email: cbou chard@c hampagne-rosesd ejeann e.co m

Em ail: info@mtdifficulty.co .nz

PO Box 69, Cromwell 9342

Imported by Triage Wines in Oregon and Wa shingto n

Imported by American Estate W ines

(Thomas Ca lder Select ion s)

Represented by Matt Dicey

Represented by Cedric Bouchard

Featured w ine: 2007 Mt. Difficulty

Featured wine: Champagne Roses de Jeanne " Les Ursules"
Cedric Bouchard is one of the fastest rising stars in the firmament
of Champagne. Having only started his own label, Roses de
Jeanne, and begun producing his own wines in 2000, he is very
quickly garnering a reputation as Champagne's most talented
new wine producer, and was awarded the title of Champagne's
finest winemaker for the year 2008 by the Gault Mil/au. Monsieur
Bouchard's philosophy borders on revolutionary in Champagne,
as he insists on bottling single vineyard, single varietal (Pinot noir
or Chardonnay), and single vintage cuvees, rather than blend ing
different sources to make a single cuvee. This is a highly unique
concept in Champagne, where so many of the Grandes Marques
have made their reputations for many centuries on the art created in
blending various wines and various vintages to make a consistently
excellent bottle of bubbly year in and year out However, Cedric
Bouchard seeks to create individual wines of great charader each
year from his single vineyard bottlings. Each wine is made on ly
from juice from the first pressing, fermented on ly with indigenous
yeast and handled meticulously in the cellar to guarantee the finest
w ines possible.
NOTES : _ _ _ _ __ _ _ _ _ __ _ _ __

With their founding vineyards established in 1992, Mt. Difficulty
owns some of the oldest vineyards and is one of most respedeci
wineries in the Central Otago region of New Zea land's rugged
South Island. Situated in Bannockburn, a unique and rare area of
extremes, Mt Difficul ty has harnessed the once brutal terrain to
produce premium wines at the forefront of Central Otago's wine
production. Their plantings are made up of 13 separate vineyard
sites. The terroir's of the vineyards are profoundly influenced by
the distindly different soils, which range from clays to gravels. The
wines are all meticulously hand-crafted with minimal intervention
to allow each vineyard's typicity to express itself. Mt. Difficu lty
is deeply devoted to working sustainably. Their aim is to leave a
richer landscape than found.
NOTES: _ _ _ _ _ _ _ _ _ _ _ __

_ __

PYRAMID VAllEY VINEYARDS
548 Pyramid Valley Road, RD Waikari North Canterbu ry 749 1
Viticultural Area: Central Otago and M arlborough
Tel 64/3 3 14 2006 , Fax: 64/3 314 2060
Website: www.pyramidva lley. co.nz
Em ail : info@pyramidva ll ey.co. nz
Featured wine: 2006 Earth Smoke
Pyramid Va lley's home vineyard site, near the village of Waikari
in North Canterbury, was identified and established according to
Burgundian principles: Pi not noir and Chardonnay are planted
to clay-limestone soils, on gentle to moderate scarp slopes, at a
density of 10,000 to 12,000 vines per hedare. They have managed
this vineya rd biodynamica lly from the first day. Their commitmen t
to close planting, biodynamics, slopes, etc., stems from Mike's
education in Burgundy, and from his work at such domaines as
Pousse d'Or, de Montille, Marcel Deiss, Marc Kreydenweiss and
Dr. Loosen. Mike has a deep affedion for O regon as well, born
during a vintage spent with Russ and Mary Raney at Evesham
Wood. Mike and Claudia are privileged to collaborate with
talented grape growers in other regions of New Zea land: the
resulting w ines form their Growers' Collection. This range allows
them to indulge their aifedion for extraordinary sites and for
unsung varieties. In add ition to Pinot noir from Marlborough and
Centra l Otago, they produce Riesling, Semillon, Pinot blanc, and
Cabernet franc.
NOTES: _ _ _ _ _ _ _ _ _ _ __ _ _ __ _
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UNITED STATES
CALIFORNIA
RIPPON VINEYARD & WINERY

ALMA ROSA WINERY & VINEYARDS

PO Box 175 , Lake Wanaka 9192

7250 Santa Rosa Road, Beullton, California 93427

AVA: Centra l Otago

AVA: Sta. Rita Hills

Tel: 64/ 3 '44 38084, Fax: 64/3 443 8084

Tel 805/688-9090, Fax: 805/688-900 1

Website : www.rippon.co.nz

Website: www.a lmarosawinery.com

Email: info@rippon.co.nz

Email : info@almarosawinery.com

Imported by Station Imports

Represented by Richard & The kla Sanford

Represented by Nick Mills & Penny Loving
Featured wine: 2006 Rippon

Featu red wine: 2007 LaEncantada Vineyard

A parcel of land on the shores of Lake Wanaka, Rippon has
been cared for by the Mills family for four generations and
its vines have had their roots deep within the site's schist
laden so il s for over 25 years. Nick Mills, the so n of Central
Otago viticu lture pioneers Rolfe and Lois Mills, was born at
the same time as his parents' first plantings. To better learn
his craft, Nick lived in Burgundy from 1998-2002, where he
graduated from the CFPPA de Beaune and worked in several
of France's most esteemed estates includin g Domaine jean
jacques Confuron and Domaine de la Romanee-Conti. It
was during this time that Nick first started working with and
studying biodynamics, an approach he has app l ied to the
land since his return to Rippon in 2002. As Presi dent of the
Central Otago Winegrowers' Association, Nick has played
a key role in Centra l Otago's region-wide organic initiative.

Pioneer winegrowers in the Sta. Rita Hills AVA since 1970, and first
to plant Pinot noir there, Thekla and Richard Sanford are pleased
to present their wines. With almost 40 years of winegrowing
experience in the region, they continue to concentrate on
excellence in Pinot noir and Chardonnay. " For over 20 years, my
wife Thekla and I have focused on what's most important to us:
sustainable business practices and organic farming. We are deeply
committed to the environment and the soulful connection with our
employees and the people who enjoy our wine," says Richard.
With over 100 acres of certified organic estate vineyards in the Sta.
Rita Hills AVA (the first vineyards to be certified in Santa Barbara
County) Alma Rosa Winery offers Pinot noir, Chardonnay, Pinot
gris and Pinot blanc. Annual production is 20,000 cases.
NOTES: _ _ __ __ _ _ _ __ __ __

NOTES: _ __ _ _ _ _ _ _ __ __ __

ARCADIAN WINERY
1607 Mi ss ion Drive, Suite 307, Solvang, Ca liforni a 93463
AVA: Sta. Rita H ill s
Tel: 805/ 688-8799, Fa x: 805/688-8711
Website: www.arcad ianwinery.com
Email: joe@arcadianwinery.com
Represe nted by joseph Davis
Fea tured wine: 2006 jill 's Cuvee
Arcadian Winery strives to create wine that fully expresses the
distind charaderistics of each vineyard and California's Central
Coast region. The wine speaks more about where it came from
than about the hands that made it. This "somewhereness" versus
"someoneness" concept appeals to everyone at Arcadian. They
believe that the best wine is made more in the vineyard than
in the winery. Winemaker joe Davis' goal is to create serious,
long-lived, Burgundian-styled wines and to that end, he does
not destem. As such, the texture and mouth feel of his wines are
decidedly different than much of what you will usually taste from
California and Oregon. Styl istically the wines closely resemble the
Burgundian model and it would require a careful taster to identify
many of the Arcadian wines as U.5. Pinots. And don't overlook the
Sleepy Hollow Chardonnay, it is more than just very good.
NOTES: _ __ _ _ _ __ _ _ __ _ _ __
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BUENA VISTA CARNEROS

COPAIN WINE CELLARS

18000 O ld Winery Road, Sonoma, Ca liforn ia 95476

7800 Eastside Road, Healdsburg, Ca l ifornia 95448
AVA: Multiple AVAs
Te l: 707/ 836-8822, Fa x: 707/836-8877
Website: www.copainwines.com
Emai l: information@copainwines.com
Represented by Wells Guth rie
Featured wine: 2006 Kiser " en haut"

AVA: Carneros
Tel: 707/938-1266, Fax: 707/939-0916
Website: www.buenavistacarneros .com
Email: tastingroom@buenav istacarneros.com
Represented by jeff Stewart & Tony Lombardi
Featured wine: 2006 Ramal Vineyard
Founded in 1857 as Cal ifornia's first winery, Buena Vista
Carneros, under the direction of winemaker jeff Stewart,
focuses on cool-c l imate Pinot noir, Chardonnay, Merlot,
and Syrah from their Ramal Vineyard Estate, in the heart
of the Carneros appellation. The 482-acre vineyard is
set along a series of so uth-fac ing hi llsides overlooking
the San Pablo Bay, with more than 107 blocks deli neated
by geology and topography. Recent significant capital
investments in winema king and viticulture, such as 65
new open-top fermenters and the carefu l rep lanting of its
estate acreage to selected clones of Chardonnay, Pinot
noir, Merlot, and Syrah, have pos itioned Buena Vista as a
leading qua l ity wine producer from the Carneros region.
NOTES: _ __ __ _ __ __ _ __ __ _

CARMEL ROAD WINERY
37330 Doud Road , Drawer D, Sol edad, Ca l ifornia 93960
AVA: Monterey, Arroyo Seco
Tel: 800/273-8558
Website: www.carmelroad.com
Email: info@carmelroad.com
Represented by Ivan Giotenov
Featured Wine: 2007 Placentia
Carmel Road Winery is located in the heart of Monterey
County where the air is crisp and the tempo is rela xed and
mea sured . Most morn ings the vineyards are shrouded in
fog. Most afternoons a brisk Pacific Ocean wind blows
southward along the ridge tops and bench lands of Salinas ·
Valley delivering fresh, cool maritime air. For years the re
gion was considered too cold and windy to grow wor/d
class grapes. Today, Monterey boasts some of the most
highly-acclaimed AVAs in all of California. Since 1999,
Ca rmel Road has been producing stunning Chardonnay
and Pinot no ir from some of Monterey's finest bench land
vin eyards using a mix of proprietary and traditional Bur
gundian w inemaking techniques.
NOTES: _ __ _ _ _ _ _ _ _ __ _ _ __

Copain Wine Cell ars was founded in 1999 by We ll s
Guthrie and Kevin McQuown with just 200 cases of
Pinot from Dennison Vineyard in Anderson Valley. Since
then, they have grown to about 2500 cases of vineyard
designated and 4000 cases of appellation Pinot noir. The
two were attracted to the Anderson Valley for its beauty
as well as the true cool climate and pure expressions of
Pinot noir the region produces. The vineyards are all
organically fanned. This ideology is applied at the winery,
where all fermentations occur with native yeast and the
goa l is to gently extract the flavors given from the vineyard
with minima l intervention by rep lacing punchdowns with
pumping over ju st once a day to avoid any hard physica l
extraction, and using a maximum of 30 percent new
French oak. Picking with lower potential alcohols over the
past few vintages has let the purity and expression of each
site shine: naturally keeping the wines lower in alcohol
has resulted in retaining a brighter, more lively acidity and
freshness on the palate making the wines more enjoyable
with food.
NOTES: _ _ _ _ _ __ _ _ _ _ _ __ __

DEMETRIA ESTATE
6701 Foxen Canyon Road / PO Bo x 836
Los Olivos, California 93441
AVA: Sta. Rita Hill s
Tel: 805/686-2345, Fax: 805/741-0301
Website: www.demetriaestate.com
Emai l: michael@demetriaesta te.com
Represented by Michael Roth & john Zahoudanis
Featured wine: 2006 Cuvee Sandra
Estab lished in 2005, Demetria Estate is a fami ly-owned
winery. Demetria Estate's goal is to produce wines of
distinction and character from the unique microclimates
of Santa Barbara County. The wines are artfu ll y crafted to
showcase the unique growing conditions of the Santa Ynez
Valley and Sta. Rita Hills. They believe that low yields,
sustain able and biodynamic farming practices, and gentle
winemaking produce wines of exceptional quality. The
Pi not noir in thei r portfolio comes from the highly regarded
Sla . Rita Hills AVA. The vineyard sources are located at the
westernmost edge of the appellation where they overlook the
Pacific Ocean. In this coastal setting, the vines benefit from
the cooling and moderating in fluen ce of the wind and fog.
NOTES: _ __ _ _ _ _ _ _ _ _ __ __
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ElKE VI NEY ARDS

GOLDENEYE WINERY

PO Box 417, Boonville, Ca l ifornia 95415

9200 H ighway 128, Ph i lo, Ca liforni a 95466

AVA: Anderson Valley

AVA: Anderson Valley

Te l : 707/ 246-7045 , Fax: 707/ 254-8751
Web-site: www.elkevineyards .com

Tel: 800/ 208-0438, Fax: 707/ 895-3792
Website : www. goldeneyewinery.com

Emai l : mary@elkevineyards.com
Represen ted by Mary Elke and Tom Farel la

Email : hospitality@go ldeneyewinery.com

Featured wi ne: 2007 Mary El ke, Anderson Val ley

Featured w ine: 2006 A nderson Va ll ey

The Elkes began growing grapes in 1979 in the Napa
Va ll ey's Coombsvi ll e d istrict includi ng Pinot noir grown for
the Robert Mondavi Winery. Their attempt to grow Pi not in
a coo ler reg ion of Napa, combined w ith winemaker Tom
Farella's interest led , in 1990, to acquisition of 80 acres
outside of Boonville, in the Anderson Va l ley AVA . The
Elkes planted 60 acres to Pinot noir, Chardonna y and Pinot
gris, some grown for sparkling w ine and sold to Mumm
and to Roederer, and other blocks cult ivated for stil l wine.
They experimen ted matching clima te, soils, roots tocks,
and clones to produce an expressive Pi not noir in an "old
worl d" style, and the 1997 v intage included the first Elke
Vi neyards labe led release. Today, over 1,500 cases of Pinot
noir are produced.

Founded in 1996 by Duckhorn Wine Co. , Go ldeneye
began producing Pinot noi r in the Anderson Valley
in 1997 . The winery sources grapes from four estate
vineya rds located t hroug hout an eight-mi le stretch of
the coolest end of the Ande rso n Va ll ey, ref lect i ng 49
different combinations of clonal and rootstock mater ial
planted to 80 separate b locks. Goldeneye is dedicated
to crafting wines of refinement and elegance from a rich
pa lette of terroir- inspired fruit. W ith the 2004 vintage ,
Goldeneye also began produc i ng limited amounts of
vineyard-des ignate Pino t noir.

Represented by Zach Rasmuso n & Bob Nye

NOTES: _ __ __ __ _ _ _ _ _ __ __

NOTES: _ _ __ __ __ _ __ _ __ __

HANZElL VINEYARDS
18596 Lomita Avenue, Sonoma, California 95476
AVA: Sonoma Valley

FAILLA WINES
3530 Silverado Trai l, SI. Helena, Cal ifornia 94574
AVA: SI. Helena

Tel: 707/ 996-3860, Fax : 707/ 996-3862
Website: www.hanze l l.com
Email: maildesk@hanze l l.com

Tel: 707/963-0530, Fax: 707/963-0570
Webs ite : www.fai ll awines.com
Emai l : info@fai llawineS.com
Represented by Ehren Jordan
Featured wine: 2006 Occiden tal Ridge, Sonoma Coast
Founded in 1998, Failla is the project of winemaker Ehren
Jordan and his wife Anne-Marie Fail la. Failla is dedicated
to sourcing fruit from cool-cl imate vineyards in the coasta l
areas of California and making wine using tradi tiona l
Burgundian methods. Ehren began his career in the
California wine industry in 1994, fo l lowed by a sojourn in
Burgundy and the Rhone Val ley. Upon his return and after
many years of making wi nes for both Neyers Vin eya rds
and Tu rl ey Wine Cell ars, Ehren dec ided to lay down his
own bricks and mortar. Ehren loves to experiment with his
favorite varieta ls, coaxing out their various incarnations
from different climates (cool, coo ler and coolest), soi l
type s, and roo tstock. After cutting his teeth on Pinot noir
in 1999 with fruit from Keefer Ranch , in the Green Va lley
sub-appellation of the Russian River Valley, Ehren se ized
the opportun ity in 2001 to produce Pinot from Oregon 's
Wil lamette Valley, courtesy of the Goldschm idt Vineyard.
Ehren prod uced a to tal of seven differen t Pi no t noir wines
from the Ca li fornia Sonoma Coast for the 2007 vintage.

Represented by Michael Mc Neill & Jean Arno ld
Featured w ine: 2006 Winemaker's Block
In 1953, Ambassador James Zellerbach founded Hanzell
Vineyards on a 200-acre es tate perched in the hil ls
h igh above the town of Sonoma. That origina l vineyard
block is now th e o ldest p rod uc i ng Pi no t noi r vineyard
in the New World . The winery's vineyards are planted
on the rocky, sometimes steep slopes that surround the
w i nery. Today, the winery produces just 6,000 cases
a year of exc l usively es tate-bottled Chardonnay and
Pi not noi r. It has been owned by the de Brye fami ly
si nce 1975. The focus and hall mark of H anzel l wines is
their struc ture and long te rm ageabi l ity in th e tradit io n
of Grand Cru Burgundy.
NOT ES: _ _ _ _ _ __ _ __ _ _ _ _ __

NOTES : _ __ _ _ _ _ _ _ __ __ _ __
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KOSTA BROWNE WINERY

MACMURRAY RANCH VINEYARDS

PO Box 1555, Sebastopol, Cal ifornia 95473

3387 Dry Creek Road , Hea ldsburg, California 95448

AVA: Multiple AVAs

AVA: Ru ss ian River Val ley

Te l : 707/823 -74 30, Fa x: 707/823-5844
Website: www.kostabrowne.com

Te l : 707/431-5691

Email : dkosta@kostabrowne.com

Emai l : info@macmurray ranch.com

Represented by Dan Ko sta & Sam Lando
Featured wine: 2007 Russian River Vall ey

Fea tured win e: 2006 Winemaker 's Block

Websi te: www.macmurray ranch .com
Rep rese nted by Susan Doyle and Kristina Ke lley

In the summer of 1997, while working at John Ash & Co.
restaurant in Santa Rosa, California, Dan Kosta and Mich ae l
Brown e decided to venture into winemaking . They saved tip
money for two months and eventual ly had enough to buy a half
ton of Pinot noir, a used barre l and an old hand-crank stemmer
crush er, purchases that marked the beginni ng of Kosta Browne.
Since that vintage, they have nurtured relationships with the
best growers and hon ed their winemaking skills, mak ing sure
Lo focus on the vision and values with w hich th ey began. In
2001, Dan and Mich ael partnered with Chris Costello and his
family, who collectively provided the business experien ce and
relationships that gave Kosta Browne the necessary resources
to grow. Chris w as able to craft a business plan that conveyed
the appeal of the Kosta Brown e story and sensibly desc ribed its
future, helping to convince many wary family members and
friend s that invest ing in the vision would be worth it. Today,
Dan, Michael, and Chris work very closely to maintai n the
quality and consistency of the entire Kosta Browne experience.
NOTES: _

MacMurray Ranch is known as one of the premier Pinot noir
producers in the Ru ss ian River Val ley region near the Sonoma
Coast, dating back to the early 1850s. In 1941 , Holl ywood
legend, Fred MacMurray, bought the ran ch as a retreat from
his Los Ange les home. In 1996, the Gallo fami ly began th eir
current term as ca retakers of the land. Wine grapes now prosper
on the hills where cattle once grazed . The ranch extends for
more than 1,500 acres, on both sides of the Russian River. O nly
about 45 0 acres are planted w ith wine grapes, predominantly
to Pi not noir and Pinot gris with sma ll er blocks of Sauvignon
blanc, Zinfandel, and Syrah. There are a variety of Pinot noir
clones planted at the Ranch such as Dijon, Pommard, and
Wadenswi l. Th e rest of the MacMurray Ran ch property not
planted to wine grapes is left to its natu ral habitat.
NOTES: _ __

_

_ _ _ _ _ _ _ _ _ __

_ __ _ _ __ _ __ __ __

PORTER CREEK VINEYARDS
8735 Wes tside Road, Heal dsburg, Cali fornia 95448
AVA: Russi an River Valley

lIOCO

Te l : 707/433-6321, Fax: 707/433-4245

11151 Missouri Avenue, Los Angeles, California 90025

Webs ite: www.portercree kvin eyard s.com

AVA: Mulitpl e AVAs

Emai l : info@portercree kvineyards .co m

Tel : 415/305 -05 78, Fax: 415/35 8-4000

Repre sen ted by Alex & Ann D avis

Website: www. liocow in e.com

Featured w in e: 2006 Fiona Hill Vineyard , Estate Bo ttled

Email : m att@liocowine .co m
Represented by Matt Licklider, Kevin O'Connor and Kevin Kelley
Featured w ine: 2007 Michaud Vineyard
1I0CO is th e result of a years-long conversation between
Matt Li cklider (a seasoned wine import specialist) and Kevin
O 'Connor (former wine director at Michelin Two-Star Spago
Beverly Hill s) about whether California could produ ce a true
"wine of origin." After gathering opinions on the subject from
some of th e world's great wine producers, th ey arrived at their
conclusion : California ca n achieve a wine of origin, provided
certain protocols are adhered to - both in the vineyard and
in the cellar. Inspired by traditional Europea n winegrow ing
practices, 1I0 CO seeks out vineyard sites with tougher soi l,
older vines, and select clones. Then , they simply shepherd the
grapes from bud to bottle in the least intru sive way possible.
1I0CO's focus is on naturally-fermented Ch ardonnay (in 100
percent stain less steel) and Pinot noir (in neutral French Oak).
NOTES: _ _ __ _ _ _ _ __ __
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_ __

Owned and operated by fath er and son, Porter Creek is a
winery and vineyard estate located in the Ru ssian River
Valley. Winemaker Alex Davis carries on the winegrow in g
tradition begun by his father, George Davis, in the 1970s.
Al ex brings a chi ldhood spent prunin g vines and roll ing
barrel s, a B.S. degree in Enology from Fres no University, and
years of ex peri ence in France w ork ing w ith such renowned
w inemakers as Chr istop he Roumier, Bernard Michelot, and
Marce l Guigal. Th e estate vineyards are all organic and
Demeter (b iodynam ic) cert ified. Alex sources local vin eya rds
of Rhone varietals, primarily Syrah, Carignane, Z infandel, and
Viognier. The wines are handcrafted using old-wor ld methods,
adapted and insp ired to orthern Ca liforn ia's milieu. A lex
emp loys natural fermentation and selects French oak barrels
for aging to enhance, but not obscure and overwhelm, fru it
and body. Careful handcrafting and attention to detai l resu lt
in fini shed wines of exceptional pur ity and refined character.
NOTES: _ _ _ _ _ _ _ _ __
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_ _ __

TANTARA WINERY
2900 Rancho Tepusquet Road, Santa Maria, California 93454
AVA: Santa Maria Valley
Tel: 805/938-5050, Fax: 805/938-0036

UNITED STATES
OREGON

Website: www.tantarawinery.com
Email: jefi@tantarawinery.com
Represented by Jeff Fink & Elly Hartshorn
Featured wine: 2006 Dierberg Vineyard

ADEA WINE COMPANY
26421 NW Hi ghway 47, Gaston, Oregon 97119
AVA: Yamhill -Carlton District

If Pinot noir is a religion, the folks at Tantara Winery are zealots.
Since 1997, winemakers Bill Cates and Jeff Fink have bottled
single-vineyard Pinot noir with the most sought-after fruit on
California's Central Coast. Looking toward both Burgundy
and New World innovation, Tantara produces varietally
expressive Pinot noir. Fruit is picked, sorted, and de-stemmed
by hand, and the wine is always unfiltered to disclose every
nuance and subtlety. In addition to Santa Maria Valley's Bien
Nacido Vineyard on which Tantara winery is located, grapes
are sourced from vineyards in the Santa Lucia Highlands,
Arroyo Grande Valley, and Santa Rita Hills. Each site enjoys
the temperate climate and reliable sea breezes that provide
ideal growing conditions for the famously fussy Pinot. Rigorous
critical analysis and blind tastings at every stage of each wine's
development ensure immaculate - if not divine - results.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ __

Tel: 503/662- 4509, Fax: 503/662-3259
Website: www.adeawine.com
Email: info@adeawine.com
Represented by Dean & Ann Fisher
Featured wine: 2006 Hawks View Ylneyard, Olehalem Mountains
What was once a serious hobby evolved into a love and passion
for fine wine. The 1995 vintage was ADEA \Nine Company's first
consumer release. Today ADEA is also a custom-crush winery
facility. An acronym for members of the Fisher family (Ann, Dean,
Erica, and Adam), ADEA focuses on the production of wines from
Oregon's premium terroir where the first Pinot noir was planted at
their home in 1990. Vineyards including the Fisher estate (Yamhill
Carlton District AVA) are selected for superior fruit to express the
varying soils, elevations, clones and microclimates. Barrels of Pinot
noir are selected to specifically fit to the bonlings for Dean-D's,
ReseNe, Ann Sigrid, \Nillamene Valley, and vineyard-Designated
labels.
NOTES: _ _ _ __ _ _ _ _ _ _ _ _ _ __

AMITY VINEYARDS
18150 Amity Vineyards Road, Amity, Oregon 97101
AVA: Eola-Amity Hills
Tel: 503/835-2362, Fax: 503/835-6451
Website: www.amityvineyards.com
Email: amity@amityvineyards.com
Represented by Myron Redford and Darcy Pendergrass
Featured wine: 2006 Winemaker's Reserve
In 1974, owner and co-winemaker Myron Redford came to
Oregon from Washington with a dream to build an estate winery
that would specialize in Burgundian-style Pinot noir. Attending
short courses and seminars from the University of California,
Davis to supplement his on-the-job training, M yron guided Amity
Vineyards to become one of the most respected wineries in the
Willamette Valley. Always an innovator and iconoclast, in 1990
he was the first to produce a non-Detectable sulfite wine made
from organic grapes. Armed with a background in microbiology
from the University of Montana, Darcy Pendergrass joined
Amity Vineyards in 2001 and in 2005 was elevated to the role
of co-winemaker. Since then, she has been responsible for the
day-to-day winemaking operations for Amity Vineyards and has
overseen its continued growth. Amity specializes in Pinot blanc,
Riesling, Gamay noir, and Pinot noir.
NOTES: _ _ _ _ _ _'---_ _ _ _ _ _ __
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ANTICA TERRA

ARGYLE WINERY

PO Box 19406, Portland, Oregon 97280
AVA: Eola-Amity Hills
Tel : 503/244-1748, Fax : 503/244-1749
Website: www.anticaterra.com
Email: info@anticaterra .com
Represented by Maggie Harrison & John Mavredakis
Featured wine: 2007 Willamette Valley
AnLica Terra is a rugged 40-acre parcel nestled in the Eola
Amity Hills AVA. The vineyard sits on a gently sloping hillside
of shallow, we ll-drained soil, underlain by sa ndstone and
siltstone and formed from old all uvium-Ia antica terra. A
variety of Pinot noir clones were densely planted beginning
in 1990. Today, plantings total six producing acres. Yields are
kept low to develop concentrated flavors and to hasten ripening
before the fall rains. Antica Terra strives for an ecological
balance between the vines and the surrounding oak savannah
habitat, while emphasizing techniques which enliven the soil
and nurture the overall health of the vineyard. It is their hope
that the reverence they bring to the management and care of
the vineyard will contribute to producing rich and distinctive
wines that express the unique character of the terroir and Pinol
noir grape.
NOTES: _ _ _ _ _ _ _ __

_

69 1 H ighway 99 West, Dundee, Oregon 97115
AVA: Dundee Hills
Tel: 503/538-8520, Fax: 503/538-2055
Website: www.argylewinery.com
Email: tastingroom@argylewinery.com
Represented by Rollin Soles
Featured wine: 2006 Nuthouse
Established in 1987, Argy le Winery has discovered the
importance of encouraging their grapevines to optimize
the Willamette Valley's limited sun light and heat for flavor
production. Argyle sustainably far ms 500 acres of some of
the best vineyard spots in the Dundee Hills and Eo la-Am ity
Hill s AVAs. The winery and vineyards are LIVE ce rtified
sustainable. Thi s focus on farming vintage-driven wines
from great sites is the cornerstone to Argyle's full spectrum
of prestige sparlding wines, Chardonnay, Riesling, and
Pi not noir - ten of which have made it on to the Wine
Spectator's "Top 100 Wines" list.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ __

_ _ _ __

AYRES VINEYARD & WINERY
17971 NE Lew is Rogers Lane, Newberg, Oregon 97132
AVA : Ribbon Ridge

ARCHERY SUMMIT
18599 NE Archery Summit Road, Dayton, Oregon 97114
AVA: Dundee Hills
Tel: 503/864-4300, Fax : 503/864-4038
Website : www.archerysummit.com
Email: info@archerysummit.com
Represented by Anna Matzinger & Leigh Bart holomew
Featured wine: 2006 Red Hills Estate
Since 1993, Archery Summit has been committed to producing
superior quality Pinot noir from 1'15 acres of estate vineyards in
the Dundee Hills of Oregon. There, the Jory soi ls of the Dundee
Hills AVA make this geographic area one of the finest Pinot
noir producing regions of the world. The vineyards are densely
planted, vertically trellised, and sustainably farmed to ensure the
greatest quality fruit. The wines are moved through a state-of
the-art faci li ty entirely by gravity, which does not compromise
this delicate varietal's integrity and subtle nuances. Fruit is
sourced from ArchelY Summit Estate, Arcus Estate, Red Hill s
Estate, Renegade Ridge Estate, and their newest site located in
the Ribbon Ridge AVA, Looney Vineyard. Expressive wines
from each of these vineyards also create the backbone of the
exceptional blend, Premier Cuvee.
NOTE S: _ _ _ _ _ _ _ _ __
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_

Tel: 503/53 8-7450, Fax: 503/538-4284
Website: www.ayresv ineyard.com
Email: kathleen@ayresvineyard.com
Represented by Brad & Kathleen Mcleroy
Featured wine : 2007 Pioneer
"We grow it. We make it. We li ve it. We love it. " Three
generation s l ive among the v ines at Ayres Vineya rd &
Winery, located in Oregon's Ribbon Ridge AVA. In 2001, an
old fi lbert orchard was re moved and a v ineyard was born
with three acres of Pinot noir, clone 667 . The vi neyard
is now home to 18 acres of various Pinot noir clones, an
experimental plot of white grape varietals, as well as an
underground winery. Ayres believes great dirt makes great
wine. "We farm sustainably. To us there is no other choice.
Our vineyard is our backyard. It is where our kids play and
where our dogs roam. Our grapes enjoy warm days and
cool nights and we enjoy what we do ."
NOTES: _ _ __ __ _ _~_ _ __

_ _ __
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BELLE PENH

BETHEL HEIGHTS VINEYARD

12470 N E Rowland Road, Carlton , Oregon 97111
AVA: Yamhill-Carlton District & Willametle Va l ley

6060 Bethel Heights Road NW, Salem, Oregon 97304
AVA: Eola- H ill s H ill s

Te l : 503/852-9500, Fa x: 503/852-6977

Tel: 503/581 -2262, Fax: 503/581-0943

Website: www.be ll epente.com

Website: vvvvw,bethelheights .com

Emai l : wine@bellepente.com

Email : info@bethelheights.com

Represented by Brian & Jill O ' Donnell

Represented by Terry & Ben Casteel

Featured w ine : 2006 Estate Reserve

Featured wine: 2006 Justice Vineyard

Belle Pente produced their first Pinot noir in 1996. The name
means " beautiful slope" and was selected by owners Jill and
Brian O'Donnell as a perfect description for their historic 70
acre farm in the Yamhill-Carlton Distrid. It also reflects their
commitment to making wines that capture the essence of
each individual vineyard site. Their estate vineyard includes
12 acres of densely planted Pi not noir and is farmed using
organ iC and biodynamic practices. Their Estate Reserve
Pi not noir is a selection of individual barrels from th e best
sections of the vineyard , aged for at least 18 months in
barrel, and bottled by gravity without fining or filtration.

Bethel Heights is a fam ily owned and operated estate
winery in the Eola-Amity Hills AVA of the Willamette
Valley. Established in 1977 by two families, Bethel Heights
has expanded in recent years to inc lude second-generation
leadership and ownership . The winery now produces
around 13,000 cases each year, most of wh ich comes from
the 70-acre estate vineyard, with its backbone of 30-year
o ld, own-rooted Pin ot no ir and Chardonnay vines. Several
different Pinot noir wines are produced eac h year, inc lud ing
the age-worthy " Estate," various b lock-deSignated and
vineyard-deSignated special bottlings in sma ll lots, and the

NOTES: _ _ _ __ __ _ __ _ _ _ _ _ _

barrel selected, blended " Casteel Reserve. "
NOTES: _ _ _ _ __ _ __ _ _ __ _ __

BERG STROM WINES
18215 NE Calkins Lane, Newberg, Oregon 97132

BRICK HOUSE WINE CO_

AVA: Dundee Hills

18200 Lew is Rogers Lane, Newberg, Oregon 97132

Tel: 503/554-0468, Fax: 503/554-0078
Website: www.bergstromwines.com

AVA: Ribbon Ridge
Te l : 503/538-5 136, Fax: 503/538-5136

Email: contactus@bergstromwines.com

Website: www.brickhousew ines.com

Represented by Josh and Caroline Bergstrom
Featured wine: 2007 Bergstrom Vineyard

Email: doug@brickhousewines.com

Bergstrom Wines is a family owned and operated busin ess
located outside of Newberg on the southern facing hillside
of Cheha lem Mou ntai n. With th ree estate vi neya rds tota ling
35 acres, all farmed biodynamically (Demeter ce rtified )' in
the Dundee Hills and Chehal em Mountains appell ations,
Bergstrom Wines focuses on farming and prodUCing small
lots of high qua lity Pi not nair, Cha rdonnay, and Riesling.
Josh Bergstrom is general man ager, winemaker, and
vineyard manager, He brings a blend of Oregon work
experience and Burgundian education to his family's
growing operation. Current production is 8,000 cases Pi not
nair, 800 'cases Chardonnay, and 800 cases Riesling.
NOTES: _ _ _ __ _ _ __ _ _ __ __ ___

Represented by Doug Tunnell & Me lissa Mills
Featured wi ne: 2007 "Les Dijonnais"
With a 29-acre vineyard on the sedimentary soils of
Ribbon Ridge, Doug Tunnell and Melissa Mills grow and
produce wines from the three great var ieta ls of Burgundy:
Pinot noir, Chardonnay, and Gamay noir. All Brick House
w ine s are estate-grown and prod uced in the old horse
barn that serves as the farm's w inery. They are fermented
wit h ind igenous yeasts and bott led w ithout the add ition
of enzymes or other production aids that alter the natura l
character of the harvested fru it. Brick House Vineyards
obtained organic certification from Oregon Til th in 1990.
In 2002, Brick House began incorporating biodynam ic
methods in the vineya rd. The enti re 40-acre fa rm is now
certified Biodynamic by the Demeter Association. The
objective: elegant, handcrafted wines made in harmony
w ith nature.
NOTES: _ __ __ _ __ _ _ _ __ _ _ _
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BUILDINGS ARE LISTED
IN ALPHABETICAL ORDER
#38
#49
#25
#29
#62
#18
#44
#33
#36
#12
#59
#41
#5
#16
#26
#48
#35
#54
#40
#47
#64
#27
#58a
#58b
#37
#28
#4
#43
#9

Anderson Hall
Aquatics Building
Campbell Hall
Cook Hall
Commencement Green
Cozine Hall
Dana Hall
Dillin Hall
Elkinton Hall
Emmaus House
Facilities & Campus Safety
Frerichs Hall
Graf Hall
Greenhouse
Grover Hall
Health & Human Performance
Heating Plant
Helser Baseball Field
Hewitt Hall
HP Apartments (Hewlett-Packard)
Intramural Field
Jane Failing Hall
Jereld R. Nicholson Library
Kenneth W. Ford Hall
Larsell Hall
Latourette Hall
Mac Hall
Mahaffey Hall
Malthus Hall
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#5 2
#1
#34
#10
#56
#3 1
#6
#15
#8
#63
#45
#14
#20
#13
#3 2
#2
#50
#55
#42
#61
#30
#7
#53
#39
#57
#3
#24
#46
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Maxwell Field
Melrose Hall
Memorial Fountain
Michelbook House
Miller Fine Arts Center
Miller Hall
Murdock Hall
Newby Hall
Northup Hall
Oak Grove
Observatory
Pioneer Hall
Potter Hall
President's Home
Renshaw Hall
Riley Hall
Rutschman Field House
Soccer Field
Softball Field
Sports Practice Fields
Suburbs
Taylor Hall
Tennis Courts
Terrell Hall
Vivian A. Bull Music Ctr.
Walker Hall
Whitman Hall
With nell Commons

CARABEllA VINEYARD

DOBBES FAMilY ESTATE WINERY

PO Box 2180, Wilsonville, Oregon 97070

240 SE 5th Street, Dundee, Oregon 97115

AVA: Chehalem Mountains

Tel : 503/538-1141, Fa x: 503/538 -1244

Tel : 503/925-0972, Fax: 503/925 -0974
Website: www.carabellawine.com

Website: www.dobbesfamilyestate.com
Email: IIlfo@dobbesfamilyes tate.com

Email: pinot@carabellawine.com

Represented by joe Dobbes & Robert Rentsch

Represented by Mike & Cara Hallock

Featured wine: 2006 Cuvee Nair

Featured wine: 2006 Inchinnan
It's all about vineyard site. Th at's the belief of geologist!
winemaker Mike Hallock, who produces only estate-grown
wines. The hillside vine\'ard is the culmination of a twelve
yea r search for an outstanding location combining the bes t
of Oregon and French terroir. Trained as a winemaker in
Colorado and at the Universit y of California, Davis, Hallock
brought his tanks and equipment over the mountains for hi s
first vintage in 1998. Pinot noir is the main emphasis, with
five clonal blocks fermented separately, then blended to
exhibit the complexity of the vineyard, focusing on purity
of fruit and elegance of style. Carabella also produces a
crisp Pinot gris as well as a Dijon 76 Clone Chardonnay in
the tradition of the Chardonnays of the Cote d'Or: minimal
oak, complex fruit, and crisp acidity.
NOTES: _ __ _ __ _ _ _ _ _ _ _ _ __

Dobbes Family Estate is a dream come true for owner
and winemaker, joe Dobbes, and the embodiment of over
23 years of winem ak ing experience. joe began his career
apprenticing with wine masters in Germany and France,
then applying his skills to crafting wine for several esteemed
Oregon w ineries. In 2001, joe created Wine By joe, LLC,
a multi-tiered bu siness that produces three brands : Dobbes
Famil y Estate, Wine By joe, and jovino Oregon Pinot noir.
Dobbes Family Estate promises w ines of distinction that
represent a true expression of the finest varietals in Oregon.
The wines are hand -crafted to exhibit unparalleled quality
and sophistication by marrying the elements of nature,
nurture, and artistrY. The winemaking objectives are to craft
wines true to th eir varietal character with as much depth,
richness, and flavor as possible without sac rificing balance
and elegance. Dobbes Family Estate produces superb Pinot
gris and Pinot noir from the Willamette Valley, as well as
Viognier and Syrah from the Rogue Valle\'.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

CRISTOM VINEYARDS
6905 Spring Valley Road NW, Salem, Oregon 97304
AVA: Eola-Amity Hills
Tel: 503/375-3068, Fax: 503/391-7057
Website: www.cristomwines.com
Email: w inery@cr istomwines.com
Represented by Steve Doerner & john D 'Anna
Featured Wine: 2007 Eileen Vineyard
In 1992, Paul and Eil een Gerrie established Cristom
Vineyards after having moved from the East Coast to start
a winery that could express their passion for Pinot noir.
Present from the beginning were winemaker Steve Doerner
and vineyard manager Mark Feltz. The more than 50-acre
estate sits on an east-facing slope in the Eola Hills, with high
density spacing planted w ith Dijon clones on spec ifica lly
selected rootstocks . Cristom 's techniques include minimal
handling, nati ve yeast fermentation w ith up to 50 percent
whole clusters, and bottling without filtration. Chardonnay,
Pinot gris and Viognier make up the balance of their 9,000
case production.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

DOMAINE DROUHIN OREGON
6750 NE Breyman Orchards Road / PO Box 700
Dayton, Oregon 97114
AVA: Dundee Hills
Tel: 503/ 864 -2700, Fa x: 503/864-3377
Website: www.domainedrouhin.com
Email: info@domainedrouhin.com
Represented by David Millman
Featured wine: 2006 Laurene
Founded in 1988, Domaine Drouhin Oregon produces
stunning Pi not noir and Chardonnay wines that are noted
internati on ally for their pure expressio n of fruit, superior
balance, silky texture, and classical elegance. The 225
acre estate is home to 115 acres of high-density vineyards,
planted atop Oregon's Dundee Hills. The wines are
hand crafted by fourth-generation w inemaker Veronique
Orouhin-Boss, using traditional Burgundian techniques in
Domaine Drouhin Oregon 's four-level gravity flow winery.
It is Veronique's mission to handle the fruit gently, allowing
the wines to reveal the true character of the vineyard and the
vintage. The result is wines of lovely balance.
NOTES: _ _ _ __ _ _ _ _ __ __ __
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HAMACHER WINES

DUCK POND CELLARS

801 North Scott Street / PO Box 279

23145 Highway 99W / PO Box 429

Ca rlton, Oregon 97111
AVA: Multiple AVAs

Dund ee, Oregon 97 11 5
AVA: Willamette Val ley

Te l: 503/ 852-7200, Fax: 503/2 14-9 929

Tel : 503/ 538-3199, Fax: 503/ 538-3190
Website: www.duckpondcellars.com

Website : www. hamacherwines.com .
Represented by Lu isa Ponzi and Tom Fitzpatrick

Email: info@duckpondcell ars.com
Represented by Mark Chargin & Greg Fri es
Featured w in e: 2006 St. jory Vineyard
Found ed in 1993 by Doug and jo Ann Fries, Duck Pond
Ce llars ranks among Oregon 's largest family-owned and
operated wineries . The fami ly owns multiple vineyard
sites throughout the Wi ll amette Va ll ey including St. jory
Vineyard, Hylo Vineyard, Delaney Vineyard , Wi ll ow Creek
Vineyard , and the estate vineyard surrounding their Dundee
winery. The recent acqui sition of premium vineyard land in
the Umpqua Va ll ey will increase their total Oregon vineyard
holdings to YI8 acres after planting. Using estate-grown fruit
all ows Du ck Pond to manage every step of the winema king
process from the vineyard to the bott le. Winemaker Mark
Chargin focuses on producing premium wines at affordable
prices. Offerings include multip le Pinot noirselections,
Pi not grigio, and severa l add iti onal wines using fru it fro m
the fami ly's Washington State vineyard sites . Duck Pond
produces roughly 65,000 cases annually. Its wines are

Featured wine: 2006 Hamacher Wines
Upo n tasting some of Oregon's "early" successes with
Pinot in the 80's, it became clear to Eri c H amacher th at the
" Promised Land" fo r Pinot no ir was the Willamette Va ll ey.
Leaving the warmer climes of California, he moved north
and founded Hamacher Wines in 1995. Dedicated to
susta inabl e production, Hamacher Wines contracts with
growers througho ut the valley. The wines are produced at
Oregon 's premier mu ltip le winemaking facility, co-founded
by Hamacher in 2002: The Carlton Winemakers Studio . It
was the first winery in the nation constructed following the
sustainable construction code known as LEED (Leadership
in Energy and Environmental Design). Decisions pertaining
to w in emaking, suc h as vineyard se lection, barrel se lection,
and blending, are made so lely upon quality. Each bott le is
an elegant snapshot of the best a given vintage has to offer.
NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ __

distributed throughout the U.S. and internationally.
NOTES: _ _ _ _ _ _ _ _ __

_ _ _ __

JOHAN VINEYARDS
4285 North Pacific Highway, Rickreall , Oregon 97371
AVA: Will amette Valley

THE EYRIE VINEYARDS
935 NE 10th Avenue, McMinnvi ll e, Oregon 97128

Tel : 866/379-6029, Fax: 503/623-9663
Website: www.johanvineyards.com
Email: info@johanv ineyards.com

AVA: Dundee Hills
Tel: 888/ 440-4970, Fax: 503/ 472-5124
Website : www.eyrievineyards.com
Email: info@eyrievineyards.com

Represented by Dan Rinke & Dan Cooper
Featured wine : 2006 johan Vineyards

Starting wit h "3,000 grape cuttings and a theory," in 1965
the late David Lett (a ka Papa Pinal) rooted the Wi ll amette
Valley's first plantings of Pinot nair, Chardonnay, and Pinot
gris. Together, David and his wife Diana founded The Eyri e
Vineyards, produ cin g the Wi ll amette Valley's first bottled
vintage in 1970. In ·19 79 and 1980, the Eyrie Vineyards 1975
South Block Reserve was the first New World Pinot noir to
compete successfu lly against the Pinot noir of Burgundy.
Through the years, Eyrie wines have maintained a reputation
for elegance, refined express ion, and ageworthiness. Today,
Eyrie is helmed by jason Lett, who grew up in the vineyards
and winery. He con ti nues his parents' philosophy of
interfering as little as possible wi th the processes of Mother
Nature and encourag in g the expression of true varietal
flavors.

W inemaker Dan Rinke moved to Californ ia in 2002 with
the intentio n of gettin g invol ved in the wine industry as a
winegrower. With a bache lor's degree in vitic ulture from
Ca li fornia State Universi ty, Fresno, it was not long before
his interest in the art of winemaking piqued . Dan accepted
a position as Assistant Winemaker at Dom aine A lfred in
California 's Centra l Coast where he learned ce llar basi cs and
how to grow grapes using biodynami c farming. After two
years at Domaine Alfred, he headed to the up-a nd -co ming
Pinot noir producer Rhys Vineyards where he began to
take viti culture and winemaking more ser iou sly than just a
learning opportunity. He reached a moment of clar ity when
he real ized he was ready to run a small vineyard and winery
focused o n produc ing high-quality Pinot noir. In 2007, he
became the vineyard manager and winemaker at johan
Vineyard s. Tod ay, Dan brings enthusiasm, passion, and an
intimate knowledge of the grapes to Johan Vineyards, which
is invaluable for producing wines that reflect the vineyard
and each individua l growing season.

NOTES: _ _ _ __ _ _ _ _ __ _ _ __

NOTES: _ _ _ _ __ _ _ _ _ __ _ _ __

Represented by jason Lett & Russ Margach
Featured wine : 2006 Origina l Vines Reserve
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KEN WRIGHT CELLARS

REX Hill

PO Box 190, Carlton, Oregon 97111
AVA : Multiple AVAs
Tel : 800/571-6825, Fax: 503/852-7111
Website: www.kenwrightcellars.com
Email : info@kenwrightcellars.com

30835 N Highway 99W, Newberg, Oregon 97132
AVA: Chehalem Mountains
Tel : 800/ 739-4455, Fax: 503/ 538-1409
Website: www.rexhill.com
Email : info@rexhill.com
Represented by Bill Hatcher & Sam Tannahill
Fea tured wine: 2006 Reserve

Represented by
Featured wine: 2006 McCrone Vineyard
Acclaimed Oregon winemaker, Ken Wright, founded his
namesake winery Ken Wright Cellars in 1994 after havi ng
started Panther Creek Cellars eight years prior. Ken has
played a pivotal role in establishing the six new viticulture
area s in the Willamette Valley over the last fifteen years. He
has been a leader in bringing together Oregon growers and
winemakers to form symbiotic relationships.
NOTES : _ __ _ _ _ _ _ _ _ _ _ _ _ __

PENNER-ASH WINE CELLARS
15771 NE Ribbon Ridge Road , Newberg, Oregon 97132
AVA: Yamhill Carlton
Tel: 503/ 554-5545, Fax: 503/554-6696
Website: www.pen nerash.com
Email: sales@pennerash.com
Represented by Lynn Penner-Ash and Ron Penner-As h
Featured wine: 2007 Penner-Ash 'Pas de Nom'
Penn er-Ash Wine Cellars embodies the sp irit and passion
of small producers focusing on Pinot noir in the northern
Willamette Valley of Oregon. After working for some of
Napa's prem ier wineries and Rex Hi ll Vineyards in Oregon,
Lynn Penner-Ash and her husband Ron started Penner-Ash
Wine Cellars in 1998. In the winery, the focus is on small-lot
indigenous yeast fermentation with extended co ld soaks to
extract a rich, fruit-focused and textured mouth fee l. Each
lot is treated individually and depending on the outcome,
either blended into a reserve quality Willamette Valley Pinot
noir or bottled separately as a vineyard designate. Although
the focus is Pinot noir, Penner-Ash also produces limited
quantities of Syrah, Riesling, and Viognier sourced from
warmer growing regions in the Rouge River Valley to the
sou th and the Columbia River Gorge to the northeast of the
Willamette Valley. A sustainable three-level gravity winery
building is sited within the estate vineyard.
NOTES: _ _ _ _ _ _ _ _ _ __ _ _ __

Known for excellence for over 25 yea rs, Rex Hill crafts
elegant, balanced wines with a clear sense of place. Built
around an old fruit and nut dryer and surrounded by
biodynamic vineyards at the gateway to the Willamette
Valley, the beautiful winery is the perfect first stop in wine
country. In addition to a friendly and knowledgeable tasting
room staff, Rex Hill offers wine education courses and fun
mini-seminars on the weekends or by pre-arrangement.
Now owned by the families at A to Z Wineworks, the Rex
Hill legacy of superior Pinot noir continues. The group
brings combined Oregon winemaking experience that spa ns
more than two decades and three continents as well as high
energy, commitment, and passion for Oregon Pinot noir.
NOTES: _ _ _ _ _ __ _ _ _ _ _ _ _ __

SHEA WINE CELLARS
12321 NE Highway ·240, Newberg, Oregon 97132
AVA: Yamhill-Carlton District
Tel: 503/241-6527, Fax: 503/241-6527
Website : www.sheawinecellars.com
Email: dickshea@sheawinecellars.com
Represented by Dick & Deirdre Shea and Drew Voit
Featured wine: 2007 Pomm ard Clon e
Founded by Dick and Deirdre Shea in 1996, Shea
Wine Cellars is a producer of world-class Pinot noir
and Chardonnay, all made from fruit sourced from Shea
Vineyard . Shea Wine Cellars was a natural outgrowth of
Shea Vineyard, which was first planted to wine grapes
in 1989 in a then-untried viticulture area. The 200-acre
vineyard property lies in the Willamette Valley's Yamhill
Carlton District AVA and supplies fruit to some of Oregon
and California's finest wineries. Current production at Shea
Wine Cellars is 5,200 cases of Pinot noir and 400 cases of
Chardonnay. Shea Wine Cellars is committed to remaining
small and focuses on limited production and small-lot
fermentation releases.
NOTES : _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
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SINEANN

SOTER VINEYARDS

PO Box 10, Newberg, Oregon 97132
Tel 503/ 341-2198
AVA: Multiple AVAs
Website: www.sineann.com
Em ail : peterr@sineann.com
Represented by Peter Rosback & Patrick McElligott
Featured wine: 2006 Schindler Vineyard

'10880 NE M ineral Springs Road , Carlton, Oregon 97"111
AVA : Yarn hill-Carlton District
Tel: 503/662-5600
Web site: www.sotervineyards.com
Em ail : info@so tervineyards.com

Here's the story: they li ke great w ine. Sineann settles for
nothing less on the dinner table and they aim to drink what
they produce. This is their guarantee: they w ill not relea se
mediocre wine. Toss in some v ine yards of great Pinot noir,
meticulously tended, and it's a formula that works.

Ton y Soter, w ho ga ined recognition as founder of Etude
Wines and consu ltant to such luminaries as Araujo, Shafer,
Spottswoode, and Daile Va lle, was in 1997 a veteran of
over 2'1 harvests in the Napa Va lley. He brings to Soter
Vineyards the ex perience of more than 30 years in the
vineyard and in the cellar, the erudi tion and attention to
detai l reflected in count less wines, and most importantly,
the desire to make except ional, estate-grown w ines o n
his own terms . Now settled in the Willamette Va lley's
Yarnhi ll -Ca rlton Di stri ct, Tony and his family invite you
to expe ri ence their Mineral Springs Ranch, a place they
regard as a haven for raising world-class Oregon Pinot noir
an d spark ling w ines .

NOTES: _ _ _ _ _ _ _ _ _ _ _ _ _ __

SOLENA CELLARS
213 South Pin e Street, Carlton , Oregon 97111
AVA: Yamh ill-Carlton District
Tel : 503/852-0082 , Fa x: 503/ 852-9553
Website : www.solenacellars.com
Email : info@so len acellars.com
Represented by Laurent Montalieu and Danielle Andrus-Montalieu
Fea tured w ine : 2006 Domaine Danielle Laurent
Ea ch armed w ith years of experience in the wine industry,
Laurent Montalieu and Danielle Andrus-Montalieu came
together to crea te an exciting family-operated w inery,
Solena Cellars. Solena, the combination of the words
'sun ' and 'moon ' in French, is the name they gave to their
daughter. Solena Cellars first opened their doors in Carlton,
Oregon in M ay of 2002. Their national debut began w ith
the 2003 vintage of Pinot noir and Pinot gris from their
estate vineyard, Dom aine Dani elle Laurent, and select
vineyard sites in Oregon. All of the vineyards from which
th ey source, inc lud ing the estate and the historic 100-acre
H yland Vineyard, are cropped to low yields and produce
hi gh-quality fruit. Vineyard management techniques
exp lore all aspects of viticulture, inc luding biodynamics, in
order to create wines true to their ori gin s.
NOTES: _ _ _ _ __ _ _ _ _ _ _ _ _~_

Represented by Tony Soter & James Cahill
Featured wine: 2006 Mineral Springs

NOTES: _ _ _ __ _ _ _ _ __ _ _ __ _

SPINDRIFT CELLARS
810 Applegate, Phil omath, Oregon 97370
AVA: Will ame tte Va ll ey
Tel: 541 /929 -6555, Fax: 541 /929 -6556
Website: www.spindriftcellars.com
Email : info@spindriftcellars.com
Represented by Matthew & Tabitha Compton
Featured wine: 2006 Reserve
Spindrift Cellars is a small family-ow ned urban winery
located in Philomath, Oregon. Founded by M atthew and
Tabitha Compton, Spindrift Cellars spec ializes in producing
Pinot noir, Pinot gris, an d Pi not blanc. Sp indrift Cellars
believe s in minimal handling in their winernaking sty le
as well as vineyard ca re. From their first vintilge of 2003
they have been dedica ted to producing wines that are true
to var ietal character with fruit from their vineya rds using
sustainable wine grape growing practice s. Spind rift Cellars'
Pinot noir production is often a blend of multip le different
vineyards from the mid -Willarnette Valley, which results in
very comp lex flavors and aromas.
NOTES: _ _ __ _ _ _ _ _ _ _ __ _ __
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TORII MaR

YOUNGBERG Hill VINEYARDS

18365 NE Fairview Drive, Dundee, Oregon 97 115
AVA : Dundee Hill s

10660 SW Youngberg Hill Road, McMinnville, Oregon 97128
AVA: McMinnville

Tel : 800/839-5004, Fax: 503/ 554-6740
Website : www.toriimorwinery.com

Tel: 503/ 472-2727, Fa x: 503/ 472-1313
Website: www.youngberghill.com

Em ail: info@toriimorwinery.com

Em ai l: w ine@youngberghill.com

Represented by Jacques Tardy & Margie Olson

Represented by W ayne & Nicolette Bailey

Featured wine: 2007 Olson Estate Vin eyard

Featured w ine: 2006 Barrel Select

Tor ii Mor Wine ry was founded in 1993 by Donald Olson,
MD who re mai ns the owner to this day wi th his w ife,
Margie. Since its mod est beginn ings wi th just ove r 1,000
cases, To rii Mor has blossomed in to a super-p rem ium
winery that focuses on sma ll lo ts of handcrafted vineya rd
designated Pinot noir with an annual production of 15,000
cases. With Burgundy in his blood, Winem aker Jacques
Tard y is passionately producin g wor ld-class Pi not noir
in the Dundee Hills of Oregon. With a co mmitment to
preserv in g the environment and Earth, Torii Mor is making
ecologically smart choices and farming sus tai nab ly, whi le
co ntinuing to craft high-quality, complex wi nes that
possess a quiet elegance. Tor ii Mor continues to cultivate
a sustainable business that respects the env ironment and
assesses its overa ll carbon and energy usage while pursu ing
LEED ce rtification wit h their new solar-a rray, gravi ty-flow
wi nery in the Dundee Hills .

Youngberg Hill Vineyards & Inn consists of 21 acres, 16
of Pinot no ir and five of Pinot gris, on a spectacular 50
acre esta te blessed w ith the best views in the Willamette
Vall ey and a phenomenal site for growing Pinot in the
McMinnville AVA. The first 12 acres were planted in 1989,
w ith additional plantings in 2006 and 2008. The winery
fa rm s o rga ni ca lly, is LIVE and Salmon Safe certified , and
does not irri ga te. The Willakenzie and Steiwer so ils at
higher altitudes are complimented by distinct weat her
in the coastal foothi ll s on ly 25 miles from the ocean.
Youngberg Hill Vineyards ce lebrate the differences of eac h
block of th e vineyard and the va ri ation from vintage to
vintage driven 'by the weather. By focusing on the gro w ing
of the grapes, they assure premium quality and di stinction
of the vi neyard wi th every wine produced .

NOTES: _

NOTES: _ _ __ __ _ _ _ _ _ _ _ __ _

_ _ _ _ _ _ _ __ _ _ _ __

Z'IVO WINES
WlllAKENZIE ESTATE

475 NE 17th, M cMinnville, Oregon 97 128
AVA: Eol a-Amity Hill s

19143 NE Laughlin Road, Yamhill, Oregon 97148
AVA : Yamh ill-Ca rlton District

Tel: 50 3/705-9398, Fax: 503/ 294-6051
Website : www.zivowi nes.com

Tel: 503/ 662-3280, Fax: 50 3/66 2- 4829
Website: www.wi llakenzie.com

Represented by John & Kath eri ne Ze lko

Email: bla cro ute@willakenzie .com

Featured wi ne: 2006 Eo la-Am ity Hills

Em ai l : zivowines@att.net

Represented by Bernard Lacroute & Thibaud Mandet
Featured wine: 2006 Estate Reserve
In 1991 , Bern ard and Ronni Lacroute purcha sed a 420-acre
ranch in the rolling hills of the Cheha lem Val ley, wh ich
reminded Bernard of his Burgundian origins. Since 1992,
over 100 ac res have been planted to th e Pinot family of
grapes. In 1995, a modern gravity-flow w in ery was bu ilt
into the hill side of the esta te. In order to access th e most
intense and intri guing elements of its spec ifi c terroir, th e
Will akenzie soil after which it is named, Wi ll a Kenzie Estate
emphasizes sustainable viticulture, c lona l and roo tstock
diversity, esta te-grown fruit, and gentle w inemaking
practices.

Inspired by the firs t two generations of w inemakers in the
Willam ette Valley, Z' IVO began p lanting their vineyard in
1996 at th e north ern tip of th e Eola-Amity Hills. Their five
clones of Pinot noir and one clon e of Pinot bl anc occ upy
25 acres overlooking the valley. Beneath views of Mount
Hood and Mount Jefferson (on a clea r day) and soa ring
red-tail ed hawks (use less for pest contro ll, th e sha llow
rocky so il produces wine of mul ti layered structure th at is
emph asized w ith w ild yeast fermentation. In ad d ition to
Pinot noir, Z' IVO makes whi te blends an d wh ite va ri eta ls
with grapes purchased from neighbors in Oregon and
eastern W ashi ngton .
NOTES: _ _ _ _ _ _ _ _ _ _ __ _ _ __

NOTES: _ _ _ _ _ _ _ __ _ _ _ _ _ __
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UNITED STATES
WASHINGTON
BENSON VINEYARDS ESTATE WINERY
754 Winesa p Avenue, Manson, Washington 98831
AVA: Lake Chelan
Tel: 509/687-0313, Fax: 509/687-6057
Website: www.bensonvineyards.com
Email: info@bensonvineyards.com
Represented by Scott & Rebecca Benson
Featured wine: 2006 Estate
Benson Vineyard's Mediterranean-inspired estate winery
overlooks Lake Chelan, one of Washington's newest wine
growing regions. The vineyard is located on the warm north
shore of the Lake Chelan Valley near Manson. The vineya rd
produces premium-quality Chardonnay, Viognier, Pinot gris,
GewurLtraminer, Pinot noir, Syrah, Sangiovese, Merlot, Cabernet
franc, Cabernet sauvignon, and Nebbiolo. Paul and Kathy
Benson, with their two sons Scott and Jeff, founded the only
100 percent estate winery in Lake Chelan. The vineyards were
established in 2001 following w inemaker Scott Benson's wine
education in Oregon's Willamette Valley. The family operates
everything from the vineyard to the tasting room .
NOTES: _ _ _ __

_ _ __ _ __ _ __

RESIDENT
ARTIST

FEATURED
CHEFS
KEVIN ATCHLEY
Pine State Biscuits
3640 SE Belmont Street, Portland, Oregon 972 14
Tel: 503/236-3346, Website: wI""N.pinestatebiscuits.com
Featured Meal: Sparkling Brunch
Pine State Biscuits launched their kitchen at the bustling
Portland Farmers Market in spring of 2006. Word caught on
about the outdoor baking operation and in early 2008, Walt
A lexander, Kevin Atchley, and Brian Snyder opened up a small
biscu it shop on Belmont Avenue where folks can enjoy a
wholesome breakfast or lunch six days a week, rain or shine.

PAUL BACHAND
Farm to Fork / Inn at Red Hills
1410 Hwy 99W, Dundee, Oregon 97115
Tel: 503/538-7970, Website : www.innatredhills.com
Featured Meal: Vineyard Tour & Winery Lunch

Chef Paul Bachand moved to Oregon to refine his career in
the culinary arts. Paul honed his ski lls working hi s way through
kitchens all over Oregon, as well as in France and Spain. His
food has received local and national press. After opening
various restaurants throughout the Willamette Valley, Paul was
invited to cook at WilJaKenzie Estate as their private events
chef to focus on featured event weekends, winenlaker dinners,
and harvest dinners. With great dedication to regional Oregon
products, his menus often showcase sorbets from Gamay noir
juice direct from the press, sauces finished with grape lees, and
hand picked edibles such as truffles, nettles, wild mushrooms,
and other foraged ingredients.

LAURA PARKER

JASON BARWIKOWSKI

Laura Parker Studio
1890 Bryant Street, San Francisco, California 941'10
Tel: 415/ 863-8707, Website: wvvw.lauraparkerstudio.com
Soil Sensory: Passport to Pinot & Afternoon Activities

Clyde Common
1014 SW Stark Street, Portland, Oregon 97205
Tel: 503/ 228-3333, Website: www.clydecommon.com
Featured Meal: Vineyard Tour & Winery Lunch

Laura Parker is a San Francisco-based artist whose work often
focuses on agriculture, the environment, and social stru cture. As
an interdisciplinary artist she works in drawing, painting, artist
books, and installation . In 2001, Parker began her installation
work with a project called LandScape: The Farmer as Artist. The
project included a public lectures series and pieces produced
in collaboration with the local farming community and the
public. Her 2001 work, " How far are you from the farm? A
mile or a generation ?" which was exhibited at the Jewett
Gallery, San Francisco Public Library, invited libra ry patrons to
fi ll a wa ll with memories and experiences of the land. Parker
was also nominated for the 2008-2010 Eureka Fellowship for
Visual Artists, a project of the Fleishhacker Foundation. From
LandScape: The Farmer as Artist, came Taste of Place, 2006.
Taste of Place is an investigation into the relation ship between
the soi l, food and the people of a given pla ce and the impact
of these connections on the individuals who experience them .

In the spring of 2007, Jason Barwikowski took to the stoves at
the newly opened Clyde Common in Portland. The restaurant
has been heralded as one of the best dining spots in the city
by Portland Month ly, The .Oregonian, The New York Times
and Willamette Week each year since its opening. A native of
Michigan, Jason made his way west, spending time in Jackson,
Wyoming before landing in Portland in 2004. His introduction
to cooking in the farm-to-table style that made the city such a
draw was at Vitaly Paley's namesake restaurant, Paleys Place.
He then went on to work at the Cotham Building Tavern and
Simpatica Dining Hall before becoming chef of the Clyde
Common.
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EliZABETH BEEKLEY

PETER BIRK

Two Tarts Bakery
2309 NW Kearney, Portland, Oregon 97209
Tel : 503/3 12-9522, Website: www.twotartsbakery.com
Featured Meal: Passport to Pinot

Ray's Boathouse
6049 Seaview Avenue NW, Seattle, Washington 98117
Tel: 206/789-3770, Webs ite: www.rays.com
Featured Meal: Vineyard Tour & Winery Lunch

The simple sati~fadion that comes from a jewel-sized treat is
undeniably rich. At Two Tarts Bakery, Elizabeth Beekley and her
crew create an array of artisan pint-sized cookies for your enjoyment.
In her own words, " Think of them as low-yield, flavor-forward,
highly-allocated cookies, if you must! Irsjust what you need after a
hard day of imbibing some of the world's finest Pinot noir (ok, that
and a beer at the Deluxe). On your way home, visit our retail bakery
in northwest Portland. The husbancVwife/children you left behind
will be much more predisposed to forgiving you if you bring them
a box of treats from Oregon. Sorry to say, we have not received our
Parker scores as of yet. Maybe you could send Bob our way?"

lEIF BENSON
Timberline Lodge
Timberline, Oregon 97028
Tel: 503/622-7979, Website: www.timberlinelodge.com
Featured Meal: Sparkling Brunch
Leif Benson, CEC MC has been Timberline's executive chef since
1979 and has won numerous world-class culinary awards. Chef
Benson prides himself on using the Northwesrs freshest ingredients
to create memorable meals that complement Timberline's unique
ambiance. As President of the Oregon Chefs de Cuisine Society,
he founded and managed the Oregon Culinary Olympic Team.
In 1988 and 1992, the team competed in Frankfurt, Germany,
winning 16 medals. In 1997, Chef Benson was induded into the
American Academy of Chefs for his outstanding contribution to
the cu linary arts. He has served as a cu linary consu ltant and guest
chef internationa lly for several Oregon governors and at renowned
resorts and hotels throughout China, Thailand, Russia, Taiwan, and
the United States.

ADAM BERNSTEIN
Adam's Sustinable Table
30 East Broadway, Eugene, Oregon 97401
Tel : 54 1/344-6948, Website: www.adamsplacerestaurant.com
Featured Meal: Vineyard Tour & Winery Lunch

Ray's Boathouse lured Chef Peter Birk to Seattle in 2000 for the
position of executive sous chef. In 2004, Ray's created the position
of chef de cuisine to reward Peter's outstanding level of leadership
and creativity in menu development and kitchen management.
He was promoted to executive chef in January of 2007. Although
quiet and unassuming, Chef Peter is locally famous for his tireless
pursuit and promotion of northwest seafood and local produce.
He is a regular at the Ballard Farmers Market and has adively
become an authority on artisan cheeses, fresh shellfish and
crustaceans, sustainability, wi ld salmon, and grass-fed beef. His
skill for classically-based preparations with modern twists is a
perfed match to the versatility and va riety of seafood that Ray's
offers. Peter is an annual participant in cha ritable events for South
Seattle Community College, Shorewood High School, FareStart,
March of Dimes, Taste of the Nation, and Long Live the Kings. He
also performs cooking demonstrations at the Pike Place Market
and PCC Markets.

CHAD BROWN
Bar Avignon
2138 SE Division Street, Portland, Oregon 97202
Tel : 503/517-0808, Website: www.baravignon.com
Featured Meal: Passport to Plnot
Bar Avignon combines all the components the owners proclaim
as their "likes." A casuaJ place to meet for a quick bite or.a snack.
Pink w ine on a warm August day. Proscuitto on grilled levain with
really good olive oil. Wines of consequence. Local produce grown
9Y farmers they know. Family and friends. Grilled oysters on the
half shell. Grea~ simple food. A refreshing gin & tonic after a hard
day at work. Portland. Pie. Hot soup on a cold autumn afternoon.
Interesting conversation.

ELIAS CAIRO
Castagna
1752 SE Hawthorne Boulevard, Portland, Oregon 97214
Tel : 503/ 231-7373, Website: www.castagnarestaurant.com
Featu red Meal: Vineyard Tour & Winery Lunch

A native New Yorker, Adam Bernstein, executive chef and proprietor
of Adam's Sustainable Table in Eugene, is a third-generation
restaurateur, having begun his career at the age of nine in his aunrs
professional kitchen. He attended the Culinary Institute ofAmerica
in Hyde Park and later opened his own catering company, The
Discriminating Palate. In 1992, chef Bernstein sold the business
and relocated to Eugene. In 1996, he opened Adam's Place Fine
Dining. In 2000, he redrafted his mission statement to include a
sustainability diredive for the new millennium, as a logical extension
of the sustainability theme. He changed the name of the restaurant to
Adam's Sustainable Table, where he and his staff continue to define
"Green Foodservice" with a focus on prepari ng seasonal, natural
and organic foods that are locally farmed in a thoughtful manner. He
is a member of the Food Alliance, Green Lane, Lane County Food
Coalition, Seafood Choice Alliance, Slow Food, and Salmon Nation
and teaches occasional classes at Lane Community College.

Born in Salt Lake City, Utah, Elias Cairo is the chef of Castagna
and Cafe Castagna. Prior to assuming the chef position, Elias
worked at Castagna as a cook and sous chef with former chef
and co-owner Kevin Gibson. Elias grew up working in his family's
Greek and American restaurants in Salt Lake City and Chicago. He
became even more passionate about food at the age of 13 whi le
working on his fami ly's farm in Alios Vassilious, Greece. There they
harvested olives, baked breads on a wooden hearth, butchered
lamb and prepared meals with wi ld game. Elias received formal
culinary training during three years of apprenticeship in Wildhaus,
Switzerland and Kos, Greece. He also attended Beruschefule
Wattwil Trade Schoo/' Kanton St. Gallen, Switzerland. Elias
is excited by the variety of Oregon's fresh local ingredients and
is fully committed to supporting the local farmers and food
community. His food is above all seasonal and simple, based on
classical techniques and inspired by the cuisines he experienced
during his travels.
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FRED CARLO

FERNANDO DIVINA

Salumeria di Carlo
PO Box 471, Dundee, Oregon 97115
Tel: 503/ 274-0133
Featured Meal: Passport to Pinol

Terrace Kilchen
485 Second Street, Lake Oswego, Oregon 97034
Tel : 503/699-1136, Website: Wvv\.y.terracekitchen.com
Featured Meal: Passport to Pinot

Born in 1950 and raised in a small, mostly Italian-American village
in western New York near his grandparents' farm, Fred Carlo's
happiest childhood memories revolve around his grandmother
and the good things that came out of her garden and kitchen. In
1976, Fred moved to Oregon and settled into northwest Portland,
making sausages in his home and al restaurants where he worked.
In 1986 Fred started Salumeria di Carlo, a wholesale sausage
business. In the fall of 1987, his first retail shop Viande Meats &
Sausage, was opened next to PastaWorks on southeast Havvthorne
and in 1990 a second was opened inside City Market in northwest
Portland. Fred sold the business in 1996 (after which it was
renamed Viande) living a " life of leisure and reflection" for six years
until 2002 when he resumed Salumeria di Carlo, wholesaling to
stores and restaurants. You can find Fred cooking sausages in four
Portland farmers markets from April through November.

DUSTIN CLARK
Wildwood
1221 NW 21st Avenue, Portland, Oregon 97209
Tel : 503/ 248-9663, Website: www.wildwoodrestaurant.com
Featured Meal: Vineyard Tour & Winery Lunch

A South Dakota native, Dustin Clark began working in restaurants
as a teenager. At the age of 18, he enrolled in the New England
Culinary Institute in Montpelier, Vermont. He did one of his
externships at Wildwood Restaurant in Portland, where he then
went on to work for over a decade under the mentorship of its
founder Cory Schreiber. In 2006, Dustin became chef de cu isine
at Wildwood, and a year later succeeded Cory as executive chef.
Dustin proudly carries on the Wildwood tradition of "cooking
from the source," using premium ingredients from the bountiful
farmlands of Oregon and Washington and working closely with
the region's farmers, winemakers and cheesemakers to produce
a weekly menu that reflects the seasons and flavors of the Pacific
Northwest.

Terrace Kitchen's menus are comprised of foods from friends,
growers, farmers, ranchers, producers, and fisherman. Their
casual seasona l American garden-themed cafe, meeting, and
learn ing center emphasizes the transformation of market fresh
regional foodstuffs. Brews, wines, spirits and beverages are
derived from local ingredients and designed to complement
chef Fernando Divina's singular style of inspired seasonal
northwest cuisine. Their mission of land stewardship, to
produce fresh and loca l foods presented warmly by naturally
gracious and mentored staff at a fair price, and to foster forward
the foods and foodways of the region combine for a unique
community venue.

SCOTT DOLICH
Park Kitchen
422 NW 8th, Portland, Oregon 97209
Tel : 503/223-7275, Website: www.parkkitchen.com
Featured Meal: Vineyard Tour & Winery Lunch

Drawn by the abundant local produce of the region, Scott
Dolich began putting down roots in Portland in 1993. He
began working with leading chefs and restau rateurs in Portland
including David Machado, chef and owner of Lauro, Cory
Schreiber, chef and owner of Wildwood and 1999 james
Beard Award winner, and Greg Higgins, chef an0 owner of
Higgins and 2002 james Beard Award winner. Scott's ta lent
and desire were clear to see, and it was not long before he
was made executive chef at Northwest neighborhood favorite
Tapeo. In 2003, Scott rea lized a long-held desire and opened
Park Kitchen. The restaurant expresses his love of cooking
and respect for the integrity of local ingredients in a menu that
is reflective of the changing seasons. With a staff that shares
a common dedication and vision, Park Kitchen provides a
welcoming atmosphere and a fresh, flavorful menu.

CHARLES DRABKIN

MATT DILLON
The Corson Building
5609 Corson Avenue S, Seattle, WA 98108
Tel: 206/762-3330, Website: www.thecorsonbuilding.com
Featured Meal: Vineyard Tour & Winery Lunch

Edmonds Community College
20000 68th Avenue W, Lynnwood, Washington 98036
Tel: 425/640-1473, Website: www.edcc.edu
Featured Meal: Salmon Bake

Matthew Dillon is chef/owner of The Corson Building, where he
transforms impeccably sourced ingredients into family-style feasts
several nights each week. Dillon spent many years working with
chef jerry Traunfeld at The Herbfarm in Woodinville, Washington
before opening Silka & Spruce in 2006. He credits his experience
w ith Traunfeld at The Herbfarm, Alice Waters of Chez Panisse,
and Amaryll Schwertner and Lori Regis of Boulette's Larder in San
Francisco as his biggest influences. He also credits Washington
DC's socially-minded, post-hardcore punk band Fugazi, whose
ideal was to have complete control of their creative "world" by
keeping things simple, as something that he aspires to in his daily
life. Dillon was named one of America's "Best New Chefs" by
Food & Wine Magazine in 2007.

Growing up in McMinnville, food, wine, and a relationship
with the earth were instilled in chef Charles from an early age.
Some of his earliest memories are of hiding in the hay on his
uncle's farm, picking vegetables with friends in a community
garden, and trout fishing in local streams. He has volunteered
with the IPNC since he was old enough to hold a knife, and is
ecstatic to be returning as a Featured Chef. Teaching students
has given him a chance to share his passion for food and wine
with the next generation of America's chefs. In addition to
teaching full-time, he is very active in local susta in ability efforts
including Seattl e's Chefs Collaboralive and sustainability efforts
on campus. Charles would also like to extend a special thank
you to all his students and the volunteers who make the Sa lmon
Bake such a success.
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BEN DYER

ERIC FERGUSON

Simpatica Dining Hall

Nick's Italian Cafe

828 SE Ash Street, Port land, Oregon 97214
Tel : 503/235-1600, Website: www.simpaticacatering.com
Featured Meal: Salmon Ba ke

521 N E Third Street, McMinnvi ll e, Oregon 97128
Tel : 503/434-447 1, Websi te : www.nicksital iancafe.com
Featured Meal : Vineyard Tour & Winery Lunch

Benjam in Dyer is one of the chef/owners of Simpatica Catering
and Dining Hall, and former owner of Viande Meats and
Sausage, located in Portland. He has been cooking for the last
13 years, cutting his teeth under chef Bill Hatch at Cafe Zenon

Nick's Italian Cafe, an Oregon w ine country institution, celebrated
its 31st anniversary and a changing of the guard. Nick's daughter,
Carmen Peirano and her husband Eric Ferguson have taken over
the direction of the restaurant. After stints at Zebra and Barrington's,
Eric Ferguson became executive chef of Salute Ristorante. He then
headed off for Umbria and the kitchen of chef Lorenzo Polegri. Upon
his return, Eric spent a year at Quince in San Francisco. Carmen
Peirano was raised in the kitchen at Nick's, making fresh pasta w ith
her father and grandparents. She left to pursue what would become
a 16-year long modeling career. After completing the culinary
program at San Francisco City College, she interned at Quince.
After meeting, the couple headed to Umbria where Carmen took
a place in Lorenzo's kitchen and Eric worked at a local pasticcheria
and salumaria. The couple also spent time working harvest with a
family in Canonica and learning their traditions at Trattoria di Peppe.
One year into their chapter at Nick's, the couple is ecstatic about
their surroundings, and the privilege to be associated with Oregon
wine country.

in Eugene before moving to Portl and in 2003. Originall y from
Kona on the Big Island of Hawaii, Ben has a deep background
in charcuterie and all things meat. He and his partners, Jason
Owens and David Kreifels, have now opened Laurelhurst
Market - a restaurant with a full service butcher shop and
charcuterie located within .

TRACI EDLIN
Edmonds Community College
20000 68th Avenue W, Lynnwood, Washint,'1:on 98036
Tel : 425/640-1342, Website: www.edcc.edu
Featured Meal: Salmon Bake
Traci's passion for food and cooking started earl y. She grew
up in the Pacific Northwest eating loca ll y grown foods.
Fond memo ries of fami ly vacations involved sa lmon fishing,
clamming and crabbing in Puget Sound, and going to
eastern Washington to pick apples, tomatoes, nectarines, and
aspa ragus. She remembers coming home from school to help
her mom make pasta, drying it allover the kitchen. Being at
Edmonds Community College for the past 14 years has allowed
her to take her passion and convey it to her students. "One
of my greatest joys is watching studen ts grow from the time
they enter ou r program where they have never held a knife to
when they graduate and have started a successful career in the
hospitality industry."

JOHN EISENHART
Pazzo Ristorante
627 SW W ashington Street, Portland, Oregon 97205
Tel : 503/228-1 5 15, Websi te : www.pazzo.com
Featured Meal : Vineyard Tour & Winery Lunch
John Eisenhart, executive chef at Pazzo, has captu red the
attention and respect of some of the greats in the culi nary
world, work ing with four James Beard Award-winning chefs.
He began his ca reer in San Francisco at Aqua Restaurant and
the four-star French restau rant Masa 's. H e moved from pastry
assistant to saucier at the famed Fren ch restau rant La Grenouille
in New York. W ith a growing reputation and expanding skill
set, John landed a coveted spot as sous chef working w ith Mario
Batali to open Babbo in New York's West Vi llage. In Italy, John
worked with top chefs in some of the finest boutique kitchens
in Lucca, Venice, and Alba. It was in Italy that John developed
his cooki ng style of creating fresh, simple, robu st, and clean
flavors . H e spent his first two years in Portl and work ing as sous
chef for Chef Philippe Boulot at The Heathman Restaurant until
2003 w hen he became executive chef at Pazzo.
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KEN FORKISH
Ken 's Artisan Bakery
338 NW 21 st Avenue, Portland, Oregon 97209
Tel: 503/248-2202, Website: vlfww.kensartisan.com
Featured Meal : Passport to Pinot
After having trained at the San Francisco Baking Institute, the

National Baking Center, Culinary Institute ofAmerica at Greystone,
Toscana Saporita in Tuscany, and the Paul Bocuse Institute, Ken
Forkish opened Ken's Artisan Bakery in November 2001. His
bakery, w hich is also a cafe, is known for organic rustic bread,
classic Parisian baguettes, and patisserie reminiscent of Paris's best.
Ken buys directl y from northwest growers and features local, in
season produce. Many of Portland's finest restaurants serve Ken's
bread: Paley's Place, Higgins, Navarre, and Park Kitchen. Ken's
Artisan Bakery has been featured in Gourmet magazine's " Best
Restaurants in America" and Bon Appelit magazine. In 2006, Ken
opened a pizzeria with a wood-fired oven called Ken's Artisan

Pizza.

LAURIE FURCH
Red Fox Bakery
328 NE Evans St reet, McMinnv ille, Oregon 97128
Tel : 503/434-5098, Website: www.redfoxbakery.net
Featured Meal : Passport to Pinot
Educated at the Culinary Institute ofAmerica in H yde Park, New
York, Laurie Lehner Furch moved to Oregon with her husband
Jason to begin an artisan baking program at Salishan Lodge in
Gleneden Beach, Oregon. She then became the pastry chef at
the Blackfish Cafe, and opened the Red Fox Bakery in Lincoln
City. The bakery moved to McMinnville in 2003. Her breads focus
on traditional, old-school methods, and the bakery uses organic,
local products whenever possible. The bakery's phi losophy is to
preserve the past while educating people about food history and
about incorporating bread and wheat products into a healthy,
balanced lifestyle.
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JOHN GORHAM

TOBIAS HOGAN

Toro Bravo
120 NE Ru sse ll, Portland, Oregon 97212
Tel: 503/ 281-4464, Website: www.torobravopdx.com
Featured Meal: Vineyard Tour & Winery Lunch

Ea T: An Oyster Bar
3808 North Williams, Portland, Oregon 97227
Tel : 503/ 281-1222, Website: www.eatoysterbar.com
Featured Meal : Sparkling Brunch

John Gorham began his culinary career at the age of 15 when
he walked into his first professional kitchen. He completed an
apprenticeship with the ACF in vViliiamsburg, Virginia, before making
his way to Eugene. At Cafe Zenon, John leamed all he could about
charcuterie. In califomia, John worked in various restaurants such as
Citron in OakJand and LuLu in San Francisco and had the opportunity
to work with former executive chef of Chez Panisse, Jean Pierre
Moule at Caffe Centro. Relocating to Portland, John was chef de
cuisine for Fratelli and chef at Tuscany Grill. In 2003, John purchased
Viande Meats and Sausage. The following summer, John and his
business partners created a supper club and catering company called .
Simpatica. Simpatica was named number one "Meals of tlle Year" by
USA Today. Writer Jerry Shriver called John's paella, "tlle best paella
I've had in the USA." John is now chef and owner of Toro Bravo, a
Spanish tapas-inspired res\c1urant.

Ea T· is an acronym for Ethan and Tobias, the founders and
owners of EaT· An Oyster Bar. Ea T is founded on the premise
of good food and good drinks in a casual environment with
friendly service. Ethan and Tobias are taking what they love
about New Orleans cuisine and using local products to
reproduce their favorites in the northwest. EaT features a raw
bar, plenty of Abita beer and classic cocktails from their old
style bar, helping to revive the days of the cocktail culture.

TOMMY HABETZ
Bunk Sandwiches
621 SE Morrison, Portland, Oregon 97214
Tel: 503/ 477-9515, Website: w\Nw.bunksandwiches.com
Featu red Meal: Passport to Pi not
Bunk Sandwiches is owned and operated by gcx:x:l friends and sandwich
aficionados, Tommy Habetz and Nick Wcx:x:l. Tommy Habetz began
his culinary career in the kitchen of Bobby Flay's nagship restaurant
N1esa Grill in New York Oy. He went on to work for Mario Batali at
Po Restaurant He was sent to Italy to train under Paola di Mauro at
her home and vineyard just outside of Rome, being one of the few
Americans to do so. He used his training to help open Mario's Roman
restaurant Lupa.After Lupa, Tommy vvent to work for Drew Nieporen(s
Myriad Restaurant Group, opening their Tuscan restaurant Lucca in the
Boca Raton Resort and Club. Tommy moved to Portland in 2002. After
a brief time at Lucere, Genoa, and Navarre, Tommy became the chef at
Ripe. He opened the Gotham Building Tavern in 2005 to much critical
acclaim. Unfortunately, it was short lived. After leaving Meriwether's,
Tommy began working on his own project, Bunk Sandwiches, which
opened in 2008 to much critical acclaim.

CRAIG HETHERINGTON
TASTE Restaurant
1300 First Avenu e, Seattle, Washington 98101
Tel: 206/903-5291 , Website: www.tastesam.com
Featured M eal: Vineyard Tour & Winery Lunch

"As a chef, it is my responsibility to support the local farmers. It is my
goal to ingrain that responsibility into everybody who comes on board
so that when they move on they have that sense of awareness. I don't
want tllem to look at fcx:x:l as something that comes out of a box." Craig
Hetherington spent his childhcxxl in Pittsburgh. He comes from a
family of avid cooks and gardeners who spent summers preserving the
bounty. After high school, Craig spent seven years hopping around the
country to pursue his love of cycling. In 1998, he real ized it was time
to get serious about hisfuture, so he enrolled in the culinary program at
South Seattle Community College. With degree in hand, he began his
professional cooking career at Elliott's Oyster House. Subsequently, he
cooked at Baci Catering and Stimson-Green Mansion before joining
TASTE Restaurant as the sous chef in March 2007. He was promoted
to executive chef a year later. He is a member of Chefs Collaborative
and has served on the board for four years.
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MARK HOSACK
Gracie's
729 SW 15th Avenue, Portland, Oregon 97205
Tel: 503/222 -2 171, Website: www.graciesdining.com
Featured Meal: Salmon Bake
A graduate of New York's Culinary Institute of America, Mark
has been cooking in the Portland area for 20 years, where
he contributes his extensive knowledge of classic American
comfort foods. He has a deep appreciation for the freshness
of ingredients available to area chefs. In addition to visiting
local farmers markets, he deals directly with local producers
and growers to procure the finest ingredients. Chef Hosack has
appeared as a guest chef at the famous james Beard House in
New York City and won the Portland Iron Chef competition in
2003. He joined the culinary team at Lucier Portland in April of
2008 before moving on to Gracie's.

KO KAGAWA
Kame japanese Restaurant
211 NE Third Street, McMinnville, Oregon 97128
Tel: 503/ 434-4 326
Featured Mea l: Sparkling Brunch
Mieko Nordin opened Kame japanese Restaurant in November
of 1990 to provide McMinnville and Yamhill County with
authentic Japanese cuisine. With her focus on quality
ingredients and true handmade cooking, Kame quickly gained
a loyal following in the community, allowing her to expand
her original location several times. Mieko first met Ko Kadawa
when he was a Linfield College student. After graduating, Ko
and Mieko kept in touch and in 2007, Mieko asked 1<0 to
become her business partner. Together they worked hard to
build the business and in the summer of 2008, Kame moved
to a new, larger space on McMinnville's historic Third Street
where they cont inue to offer the finest Japanese cuisine.
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PIERRE KOLISCH

JENN LOUIS

Juniper Grove Farm
2024 SW 58th Street, Redmond, Oregon 97756
Tel : 503/923-8353, Website: www.junipergrovefarm.com
Featured Meal: Passport to Pinot

Lincoln
3808 North Williains, #127, Portland, Oregon 97227
Tel: 503/288-6200, Website: www.lincolnpdx.com
Featured Meal : Passport to Pinot

juniper Grove Farm sits at 3000 feet in the rain shadow of
the Central Oregon Cascades. It is a dry (nine-inch annual
precipitation) continental climate, good for growing alfalfa
and goats. Since 1987, Pierre Kolisch and his little band of
passionnes have been milking Saanens, LaManchas, and
Alpines and turning it into farmstead chevre. Trained in France,
he is devoted to preserving unpasteurized cheeses in the United
States. They invite you to stop by the shop when you are next
in Central Oregon.
.

DAVID KREIFELS
Simpatica Dining Hall
828 SE Ash Street, Portland, Oregon 97214
Tel: 503/235-1600, Website: www.simpaticacatering.com
Featured Meal: Salmon Bake
Chef Dave Kreifels was born in Portland and has enjoyed the
opportunity to watch the local food scene grow from its infancy
into the full fledged food city Portland has become. He was
the sous chef at Tuscan y Grill under both john Gorham and
Paul Dicarli, where he developed his own style and technique.
Dave's style is best described as "Itali an Trattoria"; cooking
Italian food USing northwest ingredients. It is very important to
Dave to work closely with local farmers and food providers,
and he is constantly striving to find the best that the region has
to offer. Dave came to Simpatica when the Dining Hall was
built in january of 2006, and has been instrumental in helping
Simpatica Dining Hall become what it is today. In 2007, Dave
became part owner of Simpatica, and along with jason Owens,
is one of the head chefs of Simpatica Catering and Simpatica
Dining Hall.

JUSTIN KRUGER
La Rambla
238 NE Third Street, McMinnville, Oregon 97128
Tel : 503/435-2126, Website: vvww.laramblaonthird.com
Featured Meal: Passport to Pinot
Chef justin Kruger, native to Washington State, graduated from
Western Culinary Institute in 2004 with an Associate's degree in
Culinary Art. His passion for food began early in his life, cooking
for many family members and friends. While attending Pacific
University in Forest Grove, justin realized his goa l of turning
his love for food into a career. After culinary school, justin
worked for several years at Red Star in Portland, under Chef
Mauro Pando (The Grand Caf€) as sous chef. Following that,
justin worked various restaurants in the Colorado mountains.
As nothing can compare to the food focus and bounty of the
Northwest, Justin returned as executive chef of La Rambla in
McMinnville. Chef Kruger maintains a devotion to food, its
sources and closing the gap between the farm and the table.
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One of jenn Louis's colleagues labeled her this way: "She's is a
schoolmarm with a distinctly wild streak in her." Louis's job as owner
and chef of Culinary AItistJy allows her to wear a lot of different hats.
One evening she will be cooking a five course meal for twelve, and
the next day she might prepare lunch for fifty, followed by an evening
barbeque for Ulree hundred. It is, after all, the lovely and unpredictable
lifeofa chef. But, do not be fooled, it is not all private jets and overpriced
champagne. Louis's approach to the diverse demands of her job are
simple: keep it consistent and fresh, and regardless of what where,
or who the meal is for, always make it delicious. That same ethic is
exactly what Louis brings to her newest venture, Lincoln Restaurant
Her approach at Lincoln is simple: Take great care of the guests and
serve elegant and generous cuisine that takes its cue from the seasons.
In many ways, Lincoln Restaurant mirrors Louis, and that articulate
way in which her colleague described her. It has its moments of prim
and proper but it certainly knows how to rage if it needs to. And no,
they will not tell you who called her a schoolmarm so do not ask.

AUTUMN MARTIN
HotCakes
Seattle, Washington
Website: www.autumnmartin.com
Featured Meal: Friday Alfresco Lunch
Autumn Martin loves all things food. She loves to eat it cook it, style
it leam it, appreciate it and fight for it. For the past 9 years, she has
dedicated her waking hours to the "conscious" food industry in Seattle
where she is a native. After graduating from Edmonds Community
College Culinary Arts Program as "Student of the Year" in 2001,
Autumn went on to Canlis restaurant as Ul€ir pastry chef, which
eventually led her to desire a career in chocolate. Autumn has been
the head chocolatier at Theo Chocolate in Seattle since 2005. She is
proud to be a part of a team that produces the best and only organic,
Fair Trade chocolate in the United States. In NOVefllber 2008, Autumn
started her own company, Hot Cakes, where she produces molten
chocolate cake batter sold in mason jars, using the finest organic and
Fair Trade ingredients. Autumn believes that farmers and a healthy
food system are the cornerstone ofour society's longevity.

ROCKY MASELLI
Marche
296 East Fifth Avenue, Eugene, Oregon 97401
Tel: 541/342-361 2, Website: www.marcherestaurant.com
Featured Meal : Grand Dinner
Rocky spent his earliest years on a Califomia ranch surrounded by
fruit orchards, olive trees, livestock, and vegetable gardens. When
he was ten, his family moved to British Columbia, where Rocky
could be found cooking fresh fish, oysters, and mussels at his family's
marina and seasonal restaurant After graduating from the restaurant
management program at San Francisco City College in 1990, he
worked with the French hotel company Safite/, as executive sous
chef for JI Fomaio, and as chef de cuisine at JoBar and Rotisserie in
northwest Portland. In june of 1998, he became chef de cuisine for
/Vlarche and was promoted to executive chef in 2004. Rocky has
inherited a rich tradition of working with local farmers, foragers, and
wine producers to bring together a seasonal, regional menu that is
a perfect marriage of Oregon bounty and French culinary tradition.
Rocky was selected to attend Slow Food's prestigious Terra Madre
conference in Turin, Italy in the fall of 2006.
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JEFF McCARTHY

VITALY PALEY

Ten 01
1001 NW Couch, Portland, Oregon 97209
Tel : 503/266-3463, Website: www.ten-01.com
Featured Meal: Saturday A lfresco Lunch

Paley's Place
1201 NW 21st Avenue, Portland, Oregon 97209
Tel: 503/ 243-2403, Website: wvvw. paleysplace.net
Featured Meal: Grand Dinner

jeff McCarthy has been working in restaurants since he was 15 years
old. Studying vocational cul inary arts classes in high school, he
always took a keen interest in pastry. By age 19, he was competing
on Mohonk Mountain House's Culinary Team in New York City.
Since then, Jeff has worked with nlany great chefs who have helped
him realize his dream of becoming a restaurant pastry chef. Since
working at Ten 01, Jeff has been featured in PasfJy & Baking North
America, Bon Appetit, and received Portland's Willamette Week
"Dessert of the Year" in 2008.

Lured to Portland from New York in 1995 by the bounty of the
Pacific Northwest, Vitaly Paley is one of the region's leading chefs. As
chef and co-owner of Paley's Place, his cooking is based on simple
preparations of local, sustainably grown ingredients. As tile 2005
recipient of the james Beard award for "Best Chef Northwes~', Vitaly
prides himself as one of the leaders of the movementto define regiona l
Northwest cuisine - from line-caught w ild sa lmon in the Columbia
River to Oregon strawbelTies. In 1995, Vitaly and his wife Kimberly
moved to Portland and opened Paley's Place. The restaurant--and
Vitaly's inspired cuisine--<:lraws praise both locally and nationally
and has been featured in The New York Times, Gourmet, Food &
IMne, Oprah, USA Today, and the Food Network. Vitaly and his wife,
Kimberly, published The Pale s Place Cookbook: Reci
and Stories
from the Pacific Northwest (Ten Speed Press) in October 2008.

MIEKO NORDIN
Kame japanese Restaurant
211 NE Third Street, MCMinnville, Oregon 97 128
Tel : 503/434-4326
Featured Meal: Sparkling Brunch

STEPHANIE PEARL KIMMEL
Mieko Nordin opened Kame Japanese Restaurant in November of
1990 to provide McMinnville and Yamhill County w ith authentic
Japanese cu isine. Wrth her focus on quality ingredients and true
handmade cooking, Kame quickly gained a loyal following in the
community, allowing her to expand her original location several
times. M ieko first met Ko Kagawa when he was a Linfield College
student. After graduating, Ko and Mieko kept in touch and in 2007,
M ieko asked Ko to become her business partner. Together tiley
worked hard to build the business and in the summer of 2008, Kame
moved to a new, larger space on McMinnville's historic Third Street
where they continue to offer the finest Japanese cuisine.

JASON OWENS
Simpatica Dining Hall
828 SE Ash Street, Portland, O regon 97214
Tel: 503/235-1600, Website: www.simpaticacater ing.com
Featured Meal: Salmon Bake
Jason Owens moved to Portland in 1996 after graduati ng from
the New.England Culinary Institute in Montpelier, Vemlont. After
working w ith two highly talented chefs, Mark Gould of Atwaters
and Vitaley Paley of Paley's Place, he decided that Portland was the
only place for a cook interested in working with the motherlode of
ed ibles that Oregon offers. In the summer of 2003, Jason teamed up
with long-time friend David Padberg of Park Kitchen to start Axis
Supper Club, cooking dinners in his backyard with an assortment
of produce from the garden. Then his wife kicked them out of the
backyard. Axis Supper Club went on to cook at many different
locations (pix, Shogren House, Park Kitchen) until December 2004.
In January of 2005, Jason joined the Simpatica;Viande team as chef
and part owner.

Marcile
296 East Fifth Avenue, Eugene, Oregon 97401
Tel: 541 / 342-3612, Websi te: www.marcherestaurant.com
Featured Meal : Grand Dinner
In 1972, Stephanie opened the Excelsior Cafe in Eugene, pioneering
a northwest culinary movement with her use of seasonal menus that
celebrated the bounty of the region . The Excelsior was also the fi rst
restaurant of its kind in Oregon to feature wines of the young Oregon
wine industry. After selling the Excelsior in 1993, Stephanie explored
dle regional markets and vineyards of France, further sharpening
her focus and commitment to market-oriented cooking. Later she
was chosen by King Estate Winery to develop an intensive culinary
program, where she compiled and edited The King Estate Pinot Gris
Cookbook and The King Estate Pinot Noir Cookbook. CUlTendy,
Stephanie is chef and owner of three restaurants in Eugene: Marcile,
Ivlarclle Cafe, and Marcile Museum Cafe. Stephanie was nominated
as "Best Chef Northwes( by the james Beard Foundation in 2006.
In October of 2006, she opened Marcile Provisions, a specialty food
emporium promoting seasona l and sustainable cooking.

CARMEN PEl RANO
Nick's Italian Cafe
521 NE Third Street, McMinnville, Oregon 97128
Tel: 503/343-4471, Website: www.nicksitaliancafe.com
Featured Meal: Vineyard Tour & W inery Lunch
Nick's Italian Cafe, an Oregon wine country institution, recen~y
celebrated its 31st anniversary and a changing of the guard. Nick's
daughter, Camlen Peirano and her husband Eric Ferguson have taken
over the direction oftherestaurant. After stintS at Zebra and Barrington's,
Eric Ferguson became executive chef of Salute Ristorante. He then
headed off for Umbria and the kitchen of chef Lorenzo Polegri. Upon
retum, Eric spent a year at Quince in San Francisco. Carmen Peirano
was raised in
kitchen at Nick's, making fresh pasta with her father
and grandparents. She left to pursue w hat v,,'Ould become a 16-year
long modeling career. After completing the culinary program at San
Francisco City College, she intemed at Quince. After meeting, the
couple headed to Umbria where Carnlen took a place in Lorenzo's
kitchen and Eric worked at a local pasticcheria and salumaria. The
couple also spent time working harvest wim a family in Canonica
andleaming tlleir traditions at Trattoria di Peppe. One year into their
cllapter at Nick's, me couple is ecstatic about their surroundings, and
the privilege to be associated w ith Oregon wine country.

me
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ETHAN POWELL

ADAM SAPPINGTON

fa T: An Oyster Bar

The Country Cat
7937 SE Stark Street, Portland, Oregon 97215
Tel: 503/408-1414, Website: www.thecountrycat.net
Featured Meal: Passport to Pinot

3808 North Williams, Portland, Oregon 97227
Tel : 503/28 1-1222, Website: www.eatoysterbar.com
Featured Meal: Sparkling Brunch

fa T is an acronym for Ethan and Tobias, the founders and owners of
faT:AnOysterBar. faTis founded on the premise of good food and
good drinks in a casual environment with friendly service. Ethan and
Tobias are taking what they love about New Orleans cuisine and
using local products to reproduce their favorites in the northwest.
fa Tfeatures a raw bar, plenty of Abita beer and classic cocktails from
their old-style bar, helping to revive the days of the cocktail culture.

ROBERT REYNOLDS
Robert Reynolds Chef Studio
2818 SE Pine Street, Portland, Oregon 97214
Tel: 503/223-1934, Website: www.thechefstudio.com
Featured Meal: Passport to Pinot
Robert Reynolds offers training at the Chef Studio in Portland to
candidates interested in becoming good cooks. A new four-week
program in Gascony, in southwest France, extends the training
that starts at the Chef Studio in Portland to ensure that students
understand this food in its own language and at the source. He
shares a wealth of information based on extensive and varied
experiences and years training cooks in the United States and
France. The focus and scope of his courses reflect a love of place
that is almost limitless, and is backed by networks, resources,
people, produds, and ideas. Classes are small enough to offer a
one-on-<>ne transfer of ideas, with Robert as mentor. He recently
worked with Vrtaly and Kimberly Paley on their newly published
The Paley's Place Cookbook: Recipes and Stories from the Pacific
Northwest (Ten Speed Press) in Odober 2008.

ANGIE ROBERTS
BOKA Kitchen & Bar
1010 First Avenue, Seattle, Washington 98104
Tel: 206/357-9000, Website: \'IWW.bokaseattle.com
Featured Meal : Sparkling Brunch
BOKA boasts a team of passionate and talented culinarians, led
by executive chef Angie Roqerts, dedicated to a vision of "Bold,
Original, Kitchen Artistry". Each individual is tireless in their pursuit
of quality and consistency and they are committed to delivering
a spirited menu of urban American cuisine. They find inspiration
shopping at local markets and partnering with purveyors who
seek out the best possible products for the BOKA table. They
utilize ingredients from regional producers wherever possible and
showcase the inherent natural flavors of every produd in their
cooking. Their menus celebrate the seasonal bounty of the northwest
and beyond. Methods and techniques reflect the depth and diversity
of their culinary training and experience in classic and modern styles
of cooking. At BOKA, the culinary team reinvents urban American
cuisine by marrying the eclectic, global influences of Seattle, with
creative interpretations of classic American favorites. They also
embrace the cultural and cu linary traditions of the northwest in their
ongoing quest to inspire and indulge their guests and exceed their
expedations.
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When Adam Sappington speaks of his passion for food, it is
passion slow-baked over the steady heat of the farmlands of central
Missouri. Growing up in Jefferson City, Adam's earliest memories
are of family-style meals featuring local ingredients. This farmland
culinary heritage simmered for 11 years, waiting patiently, like
the food Adam prepares, for the perfect moment. After culinary
school, Adam spent 11 years at Wildwood Restaurant and Bar. It
is here that Adam cultivated the network of farmers who he works
with today. The Country Cat Dinner House & Baropened April 27,
2007. Sappington has manifested a style that has a fann-to-table
element, from using every part of an animal he gets in, to telling
the story of the vegetable and why he uses a particular cooking
method to bring out the best of the vegetable. The Country Cat is a
culmination of family history, culinary experience, and networking
to source the best local ingredients.

BRIAN SCHEEHSER
Trellis
220 Kirkland Avenue, Kirkland, Washington 98033
Tel : 425/284-5900, Website: www.heathmankirkland.com
Featured Meal: Saturday Alfresco Lunch

The farm-to-table menus at Trellis are inspired by what executive
chef Brian Scheehser selects from the hand-tended produce he
grows on his five-acre farm 1.5 miles from the restaurant. Trained
at the Culinary InsUtute ofAmerica, where he specialized in garde
manger, Scheehser has nearly 30 years of cul inary experience. He
has previously held positions at Chicago's L'Escargot, Hotel Nikko
and the Chicago Sheraton. For over adecade he was executive chef
of the Hunt Club at the Sorrento Hotel in Seattle. Chef Scheehser
supports multiple charitable and educational organizations and
has been featured in Bon Appetit, Travel and Leisure, Sunset, The
Seattle Times, Seattle Magazine, and 425 Magazine. In September
2008, Scheehser was featured at the james Beard House in New
York City as part of its "Best Hotel Chefs in America" series. He is
a member of Slow Food, and involved in events sponsored by the
Washington Wine Commission.

MONIQUE SIU
Castagna
1752 SE Hawthorne Boulevard, Portland, Oregon 97214
Tel: 503/231-7373, Website: www.castagnarestaurant.com
Featured Meal: Vineyard Tour & Winery Lunch

As owner of Castagna and Cafe Castagna, Monique brings
culinary insight to her role overseeing both restaurants. A native
of Berkeley, California, Monique attended Reed College and the
Pacific Northwest College of Art As a trained artist, Monique
was drawn to the culinary arts and was one of the founding
partners, and original pastry chef, of Zefiro Restaurant in 1990.
With experience on both sides of the house, Monique continues
to oversee the dessert menu at Castagna using seasonal fruit from
Oregon for housemade ice creams and sorbets.
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ROGER SPRAGUE

LEATHER STORRS

Depoe Bay Chamber of Commerce
PO Box 286, Lincoln City, Oregon 97367
Tel: 541/765-2889, Website: www.depoebaychamber.org
Featured Meal: Salmon Bake

Noble Rot
1111 NE Burnside, Portland, Oregon 97232
Tel: 503/ 233-1999, Website: www.noblerotpdx.com
Featured Meal: Vineyard Tour & Winery Lunch.

For years, representatives from the Depoe Bay Chamber of
Commerce have worked their culinary magic at the IPNC Salmon
Bake, cooking wild salmon around the 60 by 15 (oot fire pit,
fueled with four cords of fir and alder. Roger and linda Sprague,
Bill Spores and Bonnie Osborne, Roger and Pat Robertson, Phil
and Renee Taunton, Bill Ellsworth, and a cast of volunteers have
all withstood the heat of the fire each year to provide this succulent
treat for our guests for the last twenty-one years.

leather Storrs is a Portland native. V\.brking in the dining room and
the kitchen at The Heathman Hotel under chef Greg Higgins (Higgins
Restaurant & Bal), he was exposed to Higgins' commitment to local
foods and his obvious professional joy, which awakened Storrs to the
possibility of a culinary career. He enrolled in the Culinary Institute
of America and graduated with honors in 1996. Formative cooking
experiences at Chez Panisse and the French Laundry punctuated his
education. Storrs spent two years in Austin, Texas as a cook, caterer,
cooking teacher, and critic for the AusUn American Statesman. In
1998, Storrs and his wife Courtney retumed to Portland to the Bijou
Cafe. It flopped and Storrs retreated to food writing and hard labor
as an assistant at Brick House Wine Company in Newberg. His wife
Courtney dragged him back to !he stoVe in 2001 at her and partner
Kimberly Bemosky's wine bar Noble Rot In 2007, Storrs opened
Rocketwith partner Mukund Devan, a former sous chef at Noble Rot
Rocket eventually closed and the space has reopened as Noble Rot's
new location.

ADAM STEVENSON
Earth & Ocean
1112 Fourth Avenue, Seattle, Washington 98 101
Tel: 206/264-6060, Website: www.earthocean.net
Featured Meal: Grand Dinn~r
The flavors and ingredients of the southwest were part of
Adam Stevenson's early culinary experiences from his native
Albuquerque, New Mexico, but it was really the meals prepared at
home that influenced him most. Adam's mother and grandmother
had strong ties to their Ukrainian and Yugoslavian communities,
especially when it came to the peasant-style dishes they prepared.
Having worked at both Tulio restaurant in Seattle and the Cliff
House in Tacoma, Adam's food at Earth & Ocean harkens back
to food techniques of days past, but also reflects the restaurant's
modern American sensibility; incorporating an extensive, house
made charcuterie program of which Adam is self-taught. Adam
has been at Earth & Ocean since 2001 and was promoted to
executive chef in 2006.

JASON STOLLER SMITH
The Dundee Bistro
1OO-A SW 7th Street, Dundee, Oregon 97115
Tel: 503/ 554-1650, Website: www.dundeebistro.com
Featured Meal : Salmon Bake
Jason Stoller Smith, chef and partner at The Dundee Bistro,
began his restaurant career at age 16. Working in kitchens along
the pacific coast, Smith discovered his passion for cooking with
fresh, local ingredients. Today, he seeks out organic and specialty
products frorn nearby farms, ranches and wineries to enhance his
regional cuisine and promote Oregon's bounty. In 2004, Smith
was invited to present at the james Beard Centennial Dinner in
New York. The Oregon Restaurant AssociaUon awarded him a
scholarship to study food and wine pairing at Creystone in Napa
Valley in 2005, and he was the featured Willamette Valley chef in
Napa twice in 2006. Recently, he spoke at the an nual convention
for the International Corporate Chefs Association, addressing the
utilization of locally grown, sustainable products in high volume
restaurants. Smith regards his kitchen, nestled in the heart of wine
country, as a true chef's dream.
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ETHAN STOWELL
Union / Tavolata / How to Cook a Wolf/A nchovies & Olives
Union, 1400 First Avenue, Seattle, Washington
Tel: 206/838-8000, Website: www.union .com
Featured Meal: Friday Alfresco Lunch
Ethan Stowell is a self-trained natural in the kitchen who finds his
inspiration in fresh ingredients and clean flavors. He traces his passion
and creativity with cuisine back to the family kitchen, where every
night was a new culinary experiment for him and his father. An avid
reader, Stowell keeps a library of over 1,000 cookbooks, which he
has voraciously read and collected over his life. Stowell has received
many accolades, including being named both Seattle Magazine
and the Seattle Post-Inlelligencer's "Chef to Watch" in 2005. Food &
Wine magazine named Stowell one of the 2008 "Best New Chefs"
in America, and he was recently honored, for the second time, with
a james Beard Award nomination for "Best Chef Northwest" Owner
of four diverse restaurants, Union, near the Pike Place Market, the
contemporary Italian eatery Tavolata in Belltown and Queen Anne's
ltalian-themed small-plate driven How to Cook a Wolf, Stowell
opened his most recent creation, Anchovies & Olives, on Capitol Hill
in February 2009.

JOHN SUNDSTROM
Lark
926 12th Avenue, Seattle, Washington 98122
Tel: 206/323-5275, Website: ww\v.larkseattle.com
Featured Meal: Grand Dinner
John Sundstrom trained at the New England Culinary Institute and
completed the two-year program with honors. Upon moving to
Seattle in 1991 , John was chef at Dahlia Lounge, leaving in 1999 for
Cam1elita, a vegetarian Mediterranean restaurant. Here he began to
invest in organic, foraged, and heirloorn foods. In 2000, he happily
reintroduced meat and fish to his repetoire when he took over the
kitchen at Earth & Ocean where he was named Food & Wine's "Best
New Chef' for 2001. John opened Lark, an artisan focused restaurant,
in December 2003 on Seattle's Capitol Hill, w ith his wife, JM Enos and
partner Kelly Ronan. In June of 2006, John and his partners opened
Licorous, serving small plates and tapas until late, next door to Lark.
John received a nomination from the james Beard Foundation in 2005
and 2006 for "Best Chef Northwest" and was awarded "Best Chef
Northwes(lHawaii" in May of 2007.
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JOHN TABOADA
Navarre
lONE 28th Avenue, Portland, Oregon 97232
Tel: 503/232-3555, Website: www.navarreportland.blogspot.com
Featured Meal: Saturday Alfresco Lunch
A culinary hot spot in northeast Portland, Navarre serves up some of
the most innovative cuisine in town. An eclectic wine list accompanies
an even more eclectic menu, which features small, tapas-style plates
that vary from other-wordly lentil salad to crab crepes. A favorite of
local foodies, the dining room is usually full of chefs and winemakers;
testament to the quality of Taboada's down-tO€arth, hand-made
cuisine.

CATHY WHIMS
Nostrana
1491 SE Morrison, Portland, Oregon 97214
Tel: 503/234-2427, Website: nostrana.com
Featured Meal: Friday Alfresco Lunch
Cathy Whims has been serving authentic regional Italian fare to
Portland diners for nearly 25 years. She and her partner, David West,
opened Nostrana in 2005 and quickly eamed The Oregonian's
designation of "Restaurant of the Year". Nostrana specializes in the
regional cuisines of Italy using ingredients provided by many of the
best farmers, cheese makers, and meat producers in the northwest
Nostrana has also been mentioned in many local and national
magazines including Sunset, Details, Food and IMne, Northwest
Palate, Gourmet the New York Times Tr.wel magazine, Alaska
Airlines Magazine, and Italian Cooking and Living. Cathy is an active
member of the Intemational Association of Culinary Professionals,
Chefs Collafurative and Slow Food. She has also been invited to
represent Oregon several times at the prestigious james Beard Awards
Reception in N€\N York City. She loves sharing her knowledge and is a
frequent guest teacher at many schools aroulld the region.

WINE
SERVICE
Throughout the weekend, a selection of wines will be brought
to your table by the maitres d'h6tel during the meals. While
there is always plenty of wine, there are usually no more than
12 bottles of any single wine. Those wines which are small
in quantity and high in demand will be circulated among the
tables by the maltres d' h6tel, so as many people as possible will
have the chance to taste each wine. Our maitres d'h6tel are
distinguished sommeliers and wine directors who donate their
time to ensure our guests experience the finest service. Please
feel free to ask them about the wines. Our thanks to them for
their outstanding efforts on behalf of this event.

MAITRES D'HOTEL
Megan Ankrum, Hillcrest Countty Club, Los Angeles, Cal ifornia
Fred Armstrong, World in a Class IMne Consultants, Port/and, Oregon
Matt Berson, Portland, Oregon
Ken Collura, Andina, Portland, Oregon
jackie Cooke, Petite Restaurant, Calgary, Alberta, Canada
Tysan Dutta, Fonte, Seattle, Washington
Kinn Edwards, AQUA Seafood, Corvallis, Oregon
jessica Endsworth, Wilf's Restaurant, Portland, Oregon
jeff Groh, The Heathman Restaurant, Portland, Oregon
Kiyallah Heatherstone, Papa's Soulfood Kitchen, Eugene, Oregon
Bryan Hill, Brasa Restaurant, Seattle, Washington
jack Hott, Castagna Restaurant, Portland, Oregon
Dennis Kelly, The French Laundty, Napa, California

IPNC CHEFS'
SUPPORT TEAM

jake Koseff, jake Koseff Wine Consulting, Seattle, Washington
Erica Landon, Ten 01 , Portland, Oregon
Paul Markgraf, Pacific Coast Wine Merchants, Portland, Oregon
Megan Moffatt, Triage Wines, Portland, Oregon
jeff Moore, Wildwood, Portland, Oregon

Adam Bemstein, Eugene, OR

Adria Lagasse, McMinnville, OR

Ryan ('de Baca, Corvallis, OR

Eric Lundeen, McMinnville, OR

Kevin OConnor, Spago Beverly Hills (01- Wi, Beverly Hills, Califomia

Laurie Chang, Albany, OR

Richard Nelson, ,\l\cMinnville, OR

Ken Pahlow, Portland, Oregon

ChrisChennel, McMinnville, OR

P<rreIa N:frn.Mnrn, ~ OR

jeffrey Passeretti, Adam's Sustainable Table, Eugene, Oregon

Cheryl Crtlmbley, Eugene, OR

Alfred Ono, Portland, OR

Gaironn Poole, Bruce Carey Restaurants, Portland, Oregon

Ray Duffield, Trgard, OR

Molly Priest, Portland, OR

Phil Pratt, 21 Club, New York, New York

Adrienne Ewanchyna, Corvallis, OR

joan Schindelar, McMinnville, OR

Savanna Ray, The Original, Portland, Oregon

Chris Murphy, Eddie Martini's, Wauwatosa, Wisconsin

Helen Fenske, Salem, OR

john 5chindelar, McMinnville, OR

Lisa Rongren, The Herbfarm, Woodinville, Washington

McKay Fenske, Salem, OR

Justin Sledge, Snoqualmie, WA

Michael Stiller, Tina 's, Dundee, Oregon

Vem Fenske, Salem, OR

Jack Slrong, Bellevue, WA

josh Wiesenfeld, Paley's Place, Portland, Oregon

Kevin Finch, Spokane, WA

Gary Snyder, Lebanon, OR

jeffrey Wilson, Oregon Wines on Broadway, Portland, Oregon

GerTie Goddard, Seattle, WA

Peter Szymczak, Portland, OR

Kristen Young, Waterfront Seafood Crill, Seattle, Washington

Mary Hatz, Corvallis, OR

Davey Wendt, Eugene, OR

Andy Zalman, Higgins Restaurant, Portland, Oregon

Rodrigo Huerta, Corvallis, OR

Melissa Williams, Eugene, OR

John Jarschke, Albany, OR

Ruby \Nynn, Salem, OR

Carol Komlos, Salt Lake City, UT
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THANK

THANK

You

You
The Internationa l Pinot Noir Celebration is a non-profit
corporation that does not accept sponsorship funds from any
other organization, corporate or private. The event is made
possible by the con tributions of a great many people who donate
their time, their expertise, their services, and their products. We
especially wish to thank the following:
Our deepest thanks go to Dr. Thomas Hellie, President of Linfield
College, and the staffs of the Auxiliary Services and Physical
Plant Departments, especially Brad Sinn and Spencer Ellis, in
providing their faci lities, assistance, and overwhelming support.
Martine Saunier of Martine's Wines, for her help and patience in
importing our international wines.
Trappist Abbey Wine Warehouse, for receiving and stor ing all the
wine for the IPNC, past and present.
Nestle Waters of North America for their generous donation of
San Pellegrino and Acqua Panna for IPI'lC meals.
David A utrey, Rob Kowa l, Wayne Van Loon, and the Wine
Room Team, for orchestrating the delivery of every wine to each
event throughout the weekend.
The Supply Hut Super Heroes who go where they want, when
they want, keeping track of everything and everything on track.
Portland Roasting Compa ny and Marie Franklin for the excellent
coffee and espresso enjoyed throughout the Celebration. Their
participation and generous donation are key to the weekend's
successI We are so appreciative of their continued support .
Mark Hosack, IPNC Kitchen Manager AND Guest Chef, who
wears both hats admira bly, while providing calm in the midst
of the storm .
Oregon Cu linary Institute student volunteers for donating their
time and tal ents.
IPNC MetaVols (you know who you are). It cou ld not be done
without you. Seriously.

Katie Ray of Light, "0' Keeper", spreadsheet sista, novelty
songwriter, and spirit lifter extraordinaire. Good luck keeping the
peace wherever you land.
Chief of liquid logist ics and oh so many other details, (Beve)Rage
Crowley.

TAlO Tea, for their refreshing bottled teas and delicious black,
green, and herbal hot teas.
Earth,G for partnering with IPNC to provide fresh Oregon spring
water throughout the weekend.
Amy Morris, Karri Norton, Jamie Peha, Lisa Perez, and Monika
5eryukova, a talented team of cool heads, hard workers, and
good fun.
The fabulou s "Crew Chow" team of Charles Ramseyer and Jean
Claude Berger - thanks for fueling the troops!
Golden Valley and Heater Allen Breweries, for providing beer for
the Salmon Bake.
Elk Cove Vineyards and Westrey Wine Co., for the generous loan
of their biQ-diesel "Gators."
The staff of Sodexho and Campus Dining Services at Linfield
College, for their phenomenal support of IPNC each year.
A special thanks to the dedicated Sodexho dish room team
who work long, steamy hours to provide us with crystal clear
stemware and so many other supplies.
Gator Gang for keeping the cool water and refreshments flowing.
The hardworking Linfield College students who support IPNC all
weekend long.
The enthusiastic group of volunteers for Registra tion and the
Vineyard Tour & Winery Lunch.
The Stemware Logistics Team, for all their hard work ensuring
that glassware is readily ava ilable at each and every event.

A special note to newest Meta Vol and Director Emeritus Amy
Wesselman: you just can't get enough can you? It wouldn't be
the same without you.

Many thanks to our friends at Third Street Books for coordinating
and hosting our Author Book Signing.

68

69

BOARD OF DIRECTORS
& STAFF

ALPHABETICAL INDEX OF
FEATURED WINERIES

While we are proud of these accomplishments, we v iew these
efforts as an ongoing commitment to preserve our world and
improve the IPNC.

ADEA Wine Company. ........ . .
. ......... . ..... 31
Alma Rosa Winery & Vineyards . . . .
. ...23
Maison Ambroise.
..... ... ... ..
.15
Amity Vineyards. . . . . . . . . . . . . . .
. . . .3 1
Antica Terra. . . . . . . . . . . .
.. . ... .••..
. .. . . 32
. .. . 23
Arcad ian Winery.
Archery Summit. . .
. .32
Argyle Winery.
. .. 33
Ayres Vineyard.
. ... .33
Belle Pente Vineyard & Winery. .
. .. 34
Benson Vineyards Estate Winery. . . . . . . . • . . . . . . • • . .
. 48
Bergstrom Wines.
. . . . . . . . . . . . . . . . •. . . .
. 34
Bethel H eights Vineyard.
. .... ... ..•.
. .. 35
Brick House Vi neyards . . .
. ... 35
Buena Vista Cameros. . . . . . . . . . . .
. . 24
Carabella Vineyard.
. . 38
. .... 24
Carmel Road Winery.
Champagne Inflorescence & Champagne Roses de Jeanne . . . 20
Copain W ine Cellars ..... ............ ..... .............25
Cristom Vineyard s. . .
. ..... .... .. . .. . .... 38
Demetria Estate. .
. .... . . .. . .. .. .. .... . . . .... .... 25
Dobbes Family Estate. . .... . . . .. . . .. . ..... .. ..... ..... 39
. ..• .... . . . . .. . . .. .. .39
Domaine Drouhin Oregon.
Domaine Charles Audoin . . . . . . . . . . . . . . . . . .. ... . .. .... 15
Domaine Fougeray de Beauclair ... . ........... . ......... 16
Domaine Fourrier . . . . . . . . . . . . .
. .. 16
Domaine Philippe et Vincent Lecheneaut .
. ... 17
. .. 17
Domaine Sylva in Patai lle .
Domaine EARL Pavelot. . . . . . . . . . . . . . ..
.113
Domaine M ichele et Patrice Rion . . . . . . . . . . . .
18
. .... .19
Domaine Marc Roy. .
Domaine Anne et Herve Sigaut .
. .. 19
Duck Pond Cellars. .
. .. .40
Elke Vineyards.
. ... 26
The Eyrie Vineyards. . . . . . . . . . .
. . .40
Failla Wines.
. .. 26
Goldeneye. . .
. ............ 27
Hamacher Wines .
.. .... . . . . . . ..........41
Hanzell Vi neyards.
. . ... . ... . . .. ... . .... 27
Weingut Gernot & H eike Heinrich .... . .... . .. . . .. .......13
johan Vineyards .... .. .
. ... .. . .. . ... .. .. . .. .. .. 41
Ken Wright Cellars. .
. . . . . . . . . . . . . . . . . . . . . . . 42
Kooyong Vineyard & Winery.
. .... . . .... .... .....12
Kosta Browne WInery . .
. . . ... . . . .. . . .. .. .. . ....28
Le C10s Jordanne .
. .. . .. .. ....... . .... 14
L1OCO . . . . . . . . . . ...... .. ... 28
MacMurray Ranch . . . .
..........
. .29
. .... 21
Mt. Difficulty. . . . . . . . . . . .
Rene Mure, C10s St. Landelin . .
.. ... ...... .. .
. . 14
Penner-Ash Wine Cellars. . ..... . ....... , .... . ........ 42
Porter Creek Vineyards.
.. . .... .. .
. .... 29
. ...... .2 1
Pyramid Valley Vineyards . . . . . .. .. .
Rex Hill Vineyards & Winery.
. ..... 43
. ..... 22
Rippon Vineyard & Winery . . . . . . . . . . . . . . . . .
. . .. 13
Schloss Gobelsburg .
. ......... .43
Shea Wine Cellar & Vineyards .
Sineann . . . . . . .. . . . . .. . . .. . . .
... .. . .. . . ...
. ..44
Solena Cellars . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . ...44
Soter Vineyards. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. .. 45
. .. .45
Spindrift Cellars .. . . . . . . . . . . . . . . . . . . . . . . .
Tantara Winery. . . .
....................
. ... 30
Torii Mor Winery . . . . . . . . . . . . . . . . . . . . . . . . . . .
. .. .46
WiliaKenzie Estate Winery ....... . . .. . . ... . .. . .. . .. . .... 46
Youngberg Hill Vineyards .... . . . . . . .... .. •.. . . . .... . ... .47
Z'IVO Wines. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . • . . .47
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THE IPNC BOARD OF DIRECTORS
Tysan Dutta, Fonte
Walt Gowell, Haugeberg, Rueter, Stone, Gowell
Erica Lando n, Ten

01

Linda Levy, Auto moti ve Events
Anna Matzinger, Archery Summit
David Millman, D omaine Drouhin Oregon
Laurent M ontalieu, Solena Cellars
Sheila Nicholas, A nam Cara Cellars & Nicholas Communications
David Paige, Adelsheim Vineyard
Tony Rynders, Tony Rynders Consulting
Jason Stoller SmiUl, The D undee Bistro
Alex Sokol Blosser, Sokol Blosser Winery
Bill Stoller, Stoller Vineyards

THE IPNC STAFF
Whitney Gauger, Executive Director
Anne Ni sbe~ Culinary Director
Katie Kamilos, Assistant Director
Katie Ray, Assistant Event Coordinator
Lindsay Gardner, Event Intern

COMMITMENT TO
SUSTAINABILITY
Use post-consumer recycled paper whenever possible
Provide compostable disposable products whenever possible
Adopt cork composting .
Use bio-d iesel in buses and campus vehicles whenever possible
Donate unused food goods to charity
Provide guests with compostable water & coffee cups
Sell only organic logowea r in IPNC gift shop
Utilize loca l, organic and/or sustainable ingredients and
products whenever poss ible
Rent reusable items in lieu of purchasing
Keep all campus events within walking distance
Compost food waste
Replace printed materials with email and website updates
Provide shu ttle service to local accommodations
.
Recycle w henever possible
Linfield President Thomas Hellie signed the American
College and University Presidents Climate Commibnent,
pledging to neutralize green house gasses and support
research on re-stabi lizing the earth's climate
Interested in learnin g how you ca n offset your own travel?
Vi sit www.carboncounter.org

ALPHABETICAL INDEX OF
FEATURED CHEFS
Adam's Sustainable Table, Adam Bernstein ...
. . .50
Bar Avignon, Chad Brown. .
. .... 51
BOKA Kitchen & Bar, Angie Roberts. . .
. .... 62
Bunk Sandwiches, Tommy Habetz .. . . . .. .. ... . ... . . .... 56
Castagna, Elias Cairos .
. ...... . . . .. ..... . .... 51
Castagna, Monique Siu . .
. . . ... .. . . .. . .. . .... 63
Clyde Common, jason Barwikowski . . . . . . . . . . . .
. . 49
The Corson Building Matt Dillon.
. .............. 52
The Counlty Cat, Adam Sappington.
. 63
Depoe Bay Chamber of Commerce, Roger Sprague. . .
. 64
The Dundee Bistro, jason Stoller Smith. . . . . . .
. .. 64
Earth & Ocean, Adam Stevenson.
. .. 64
EaT: An Oyster Bar, Tobias Hogan. . . . . . . . . . .
. .. .57
Ea T: An Oyster Bar, Ethan Powell. . .
. .62
Edmonds Community College, Charles Drabkin .
. . 53
Edmonds Community College, Traci Edl in ............ . .... 54
Farm to Fork, Paul Bachand ............................. 49
Gracie's, Mark Hosack . . . . . . . . . . . . . . . . .
. . . 57
Hot Cakes, Autumn Martin. . . . . . . . . . . . .
. ....... .59
Juniper Grove Farm, Pierre Kolisch .
. ....... . .... 58
Kame, Ko Kagawa ................. . ...... . ....... . .... 57
Kame, Mieko Nordin ....
..60
Ken's Artisan Bakery, Ken Forkish . . .
. . .. .. ...... .... 55
La Rambla, justin Kruger. . . . . . . . . . . . .
. .. .58
Lark, john Sundstrom. . . . . . . . . . . .
.65
Lincoln, jenn Louis. . . . . . . . . . . . . . . . . .
. . .59
Marche, Rocky Maselli
. . . . . . . . . . . . . . . . . . . . . . . . .59
Marche, Stephanie Pearl Kimmel . . .. . . . . . . . . ... . . . ... ....61
Navarre, John Taboada . ............. ... . .. . . . ...... .... 66
Nick's Italian Cafe, Eric Ferguson ...... .. . . . . . .. ... . .. . .. . 55
Nick's Italian Cafe, Carmen Peirano . . . . . . ... . .. . . . .. ..... 61
Noble Rot, Leather Storrs. . ......... . .• . . . . ... . .... . . . 65
Nostrana, Cathy Whims. .
.... .. . .. ... ... .
. . 66
Paley's Place, Vitaly Paley.
. .... 61
Park Kitchen, Scott Dolich . . .
. ..... 53
pazzo Ristorante, John Eisenhart. .
. ... .54
Pine State Biscuits, Kevin Atchley. . . . . .
. .49
Ray's Boathouse, Peter Birk ................... . . ....... .51
Red Fox Bakery, Laurie Furch . . .
. .... .55
Robert Reynolds Chef Studio, Robert Reynolds.
. ...... 62
Salumeria di Carlo, Fred Carlo. . .
. 52
Simpatica Dining Hall, Ben Dyer.
. .. 54
SimpaUca Dining I-/all, David Kreifels.
. .58
Simpatica Dining Hall, Jason Owens. . .
. 60
TASTE Restaurant, Craig Hetherington. .
. .56
Ten 07, jeff McCarthy.
. ........ 60
Terrace Kitchen, Fernando Divina .
. ... 53
Timberline Lodge, Leif Benson
..... . . .. ......... . ... .50
Taro Bravo, john Gorham. . . . . . . . . . . . . . .
. ... .56
Trellis, Brian Scheehser .
. . .. . . 63
Two Tarts, Elizabeth Beekley
. . . .50
UnionlTavolataIHow to Cook a Wolf/Anchovies & Olives,
Ethan Stov"ell . . . .
..........
. . 65
Wildwood Dustin Clark. .
.52

RESIDENT ARTIST
Laura Parker Studio, Laura Parker ........................ .48

100% POST-.CONSUMER RECYCLED PAPER. @
The IPNC reserves the right to refuse admittance or service
to any individual prior to or during the event, and to remove
any person(s) from the event whose actions are inappropriate,
unauthorized, or unlawful.
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P.O. Box 1310, McMinnville, Oregon 97128 USA
800.775.IPNC • info@ipnc.org
Register by fax, mail, or at www.ipnc.org
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FSC

Mixed Sources
Product group from well-managed

forHu, controlled SCHUCH and
recycled wood or fiber
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